B Does Shipper Packer Watch Livestock Yields?  *%, 


Vol. 75 T fox e No. 6 


NATIONAL PROVISIONER 


CHICAGO AND NEW YORK eo 1 Provisione AUGUST 7, 1926 


LIBRARY 


RECEIVED 


I I 3 AUG 9 1926 
t S WJ, S. Department of Agriculture 


“Regal” 








The Quality Is Unexcelled 


Sausage 
Hams 


Bacon 


and 


Lard 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


Export Office: 344 Produce Exchange 
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Buffalo Silent Cutter with 
Mixer attached 











42,000,000 pounds of meat 


cut in the “BUFFALO” Silent Cutter in 8 years with- 
out any expense whatsoever for repairs with exception 
of knives is the report from one large packer. 

(The best is always the cheapest in the long run) 





“BUFFALO” 


Sausage 
Machinery 








The “BUFFALO” Silent Cutter is built heavier, 
stronger and more durable than any machine on the 
market for the purpose. It will stand up and wear 
indefinitely without causing you any trouble or ex- 
pense due to breakdowns. 


It will reduce your labor and operating costs, increase 
your yield, and improve the quality of your sausage. 


The “BUFFALO” Cutter embodies the only correct 
cutting principle for quality sausage. The curved 
knives revolve at a high rate of speed; pass through a 
slot in the comb within a fraction of an inch from the 
bowl, producing a uniformly fine cut sausage dough 
free from lumps and cords. Cuts without heating or 
mashing the meat. 














Improve the quality of your Sausage and watch 
your profits grow. Write for Catalogue M. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, 4201 S. Halsted St., 
Buffalo, N. Y. Chicago, Ill. 


Douglas Wharf, Putney, London 








“BUFFALO” Mixer 


Operates on only scientifically 
correct principles—same as mix- 
ing by hand. Tilts from center. 
Easy to operate. Mixing Paddles 
fastened to steel shafts, cannot 
come loose or break. 





“BUFFALO” Grinder 


Saves 50% in time, labor, power, 
wear and tear on machine—in- 
creases production 100%. Large 
chunks of meat can be run through 
the fine plate in one operation in- 
stead of two. Bearings will not 
heat or wear. 





“BUFFALO” Stuffer 


Easiest and fastest working hand 
stuffer ever invented. Double 
geared. Free from friction. 
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SIX DELIGHTFUL 
VARIETIES 


¥ 
ee 
American Es car 
A rich mellow soft-cutting 
cheese, either colored or 
white—the favorite Lake- 
shire variety for cooked 
dishes. 


Pimento 

The same as American 
but with the addition of 
selected P:mentos to give 
a pleasant “tangy” flavor 
everyone likes. 


Caraway 

A smooth texture white 
American cheese with the 
addition of just enough 
Caraway seed to give it the 
popular Caraway, flavor. 


Swiss 

A delightful product with 
a distinctive Swiss flavor 
rarely found in loaf cheese 
and comparable only to that 
of the finestimported Swiss, 


Brie-Denzer 

An entirely new variety of 
cheese of distinctive blend 
and flavor; you’ll have to 
taste it to appreciate it. 


Brick 

Preserves the fine natural 
flavor of the good old- 
fashioned bulk brick,a 
variety that is unsurpassed 
as a tasty sandwich cheese, 
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A Loaf Cheese Is as Good as 


Its Cooking Qualities 
— No Better 


bene are better judges of loaf cheese than they used to be— 
more discriminating. And they judge it, not alone by texture 
and flavor, but by its cooking qualities. That’s the final test—the test 
that influences repeat orders. 


And women everywhere are learning that when they want a loaf 
cheese for cooked dishes—one that will melt smoothly into the other 
ingredients, without becoming lumpy, stringy, or leathery — the one 
sure way to get it is to ask for 


Lakeshire Loaf Cheese 


bayer will appreciate that fact more fully when you have sold 
Lakeshire long enough to get the reaction of your customers—for 
Lakeshire is its own best salesman. It is only fair to your customers 
to let them try this exceptional loaf cheese. It is only fair to yourself 
to build up your cheese sales and profits by stocking a product that 
will move—on its own sheer merit. Don’t wait for someone to call on 
you — WRITE! 


jhe Lakeshire Gheese Co{yr* 


Formerly 174 Duane St., 
~~ he Brookshire Cheese Co., ~~ New Mork City 7 ae 
Distributed by 


Winnebago Cheese Co., Fond du Lac, Wis. 
J. H. Wheeler Co., Plymouth, Wis. 


A. i. Barber & Co., Chicago, Ill. 
A. D. DeLand Co., Sheboygan, Wis. 
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Is Your Stuffer Leaking? 


Go and inspect them in your sausage room. 
Convince yourself how much leaky stuffer 
pistons are costing you in labor, time, an- 
noyance, waste meats, and actual money! 
Then remember that the 


H. S. Superior Stuffer Piston 


is guaranteed to be leak and 


Fool Proof 


Why not write us for more details of this 
simple H. S. patented piston? 











ad $3 Manufactured by 














R -PSS? -7 Van Hooydonk & Schrauder 
9 BL General Sales Agents 
The Specialty Manufacturers Sales Co. 
Y Z 2021 Grace St., Chicago, IIl. 




















Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 








No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 

The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


SOUTHWARK 


i 
‘ 
: 
t f 


E 
PHILADELPHIA,PA. 





100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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Here, briefly, are the Advantages 
You Will Receive from 
North American Leasing Service 


Since North American Refrigerator Car Leasing Service was announced, packer after packer 
has begun to take advantage of its benefits. Following are some of the reasons—reasons which 
you also will find attractive: 


1. A North American Leasing arrangement assures 3. A North American Lease means clean cars, at- 
you of your supply of high-grade refrigerator cars tractive in appearance—cars in keeping with - the 
regardless of general conditions. It may not be often 
that you are unable to get a sufficient supply of good 
cars, but the foresighted company wishes to be pro- 
tected from even such contingencies. 4. A North American Lease gives you the same con- 


2. A North American Lease assures you of efficient trol of your cars as if you owned them; and yet 


cars—cars built according to latest engineering you have no heavy investment, no depreciation, no 
standards, with brine tanks and beef rails. obsolescence charge-offs, no periodic upkeep expense. 


quality of the goods they protect. 


We have prepared a folder on this important subject of particular interest to packinghouse and 
provision shippers. Shall we send you a copy? 


NORTH AMERICAN CAR CO., 327 S. La Salle Street, CHICAGO, ILL. 
CAR LEASING SERVICE. 


CHICAGOSTULSAS NEW ORLEANS 
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Ham and Bacon 


Tree No. 11 
With Wire Trays 





Suitable for smoking jowls and 
small pieces of meat. 

Trays are removable and easy 
to clean. 

Can be made in any size from 
2 to 10 stations, single or 
double trolley. 

Trays are made of heavy wire 
tinned. Size 24”x34” or any 
size desired. 

Weighs 100 lbs. 


B. F. Nell & Company 
620 W. Pershing Road 
Chicago Illinois 








Skinner Bros. Steam Coil Heater 
The renowned air conditioner. 


The Thick Clouds of Steam 


Blinding, half suffocating clouds of steam and the 

_ resultant drippage can be quickly, economically and 

permanently eliminated from your packing plant, 
slaughter house, casing department. 


And the same compact equipment will carry off 
bad odors, keep the plant full of sweet, clear air and 
maintain an even temperature. 


This air conditioner can be stationed at a con- 
venient place on your floor or suspended from the 
ceiling. It has demonstrated its worth in other pack- 
ing plants, carries with it a complete guarantee and 
is made by a firm with a record of thirty successful 
years devoted to solving steam, vapor and heating 
problems. 


An invitation is extended to you to write us for 
full information. No obligation at all will be in- 
curred because you are interested. 


Skinner Bros. Mfg. Co., Inc. 


Engineers Designers Manufacturers 


Home Office: 1486 S. Vandeventer Ave., St. Louis, Mo. 
Eastern Office: 1014 Flatiron Building, New York City. 
Factories at St. Louis, Mo., and Blizabeth, N. J. 
Branches and sales offices in principal cities. 








The 

OREASEY ICE BREAKER 
Supplies ice to prevent heating of the 
meat in the cutter, giving fine, uniformly 
broken ice, The knives stay sharp longer, 
and output is increased. Comes complete- 
ly equipped with motor and can be set 
anywhere. Quick shipment from stock. 


COCHRANE CORPORATION 


3139 N. 17th St., Philadelphia, Pa. 777 











The “United” Improved 
Sausage Mold 


Identify your product by using the improved 
patented clasp lettering mold. randed 
products always sell best. ‘‘United’’ lettered 
molds are practical, inexpensive and effective. 





Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
mold closed. Not necessary to tie sau- 

e to mold. Bars welded across bottom 
hold sausage securely during smoking 
process. 


If your jobber cannot supply you 
write us direct. 


United Steel & Wire Co. mote 


Battle Creek, Mich. i an IR mayne ow yg Be 
Atchison, Kans. 





from branded meat put up in this form. 
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New ‘‘BOSS’’ Hopper Elevating Dump Mixer 


Hopper is down for easy load- 
ing and watching the mixing. 















For dumping, Mixer is ele- 
vated as shown. 





Mixer is operated by silent 
chain drive from motor. 


Use New Type “BOSS” Sausage Machines. 
For Fast, Profitable, Sanitary Work 
To Replace Your Slow, Expensive Old Timers 





nDNOF NMA nDNOW 


New “BOSS” Swinging Lid Air Stuffers 


Capacities: 
200, 400, 500 Ibs. 






Yoke and Lid 
swing over Stuffing Table 
for rapid filling from rear 
or either side. 


Strictly Up-to-Date 
with latest improvements, 


assuring long, satisfac- 
tory service. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 




















LAYNE 


GRAVEL WALL WELLS 


supply water to 
twelve leading 
packing companies 
These plants 
recognize Layne 
superiority 


55 


Layne Wells and 
Pumps now used 
by Packers 











Layne & Bowler 
Mfg. Co. 


Memphis, Tenn. 
Houston Los Angeles 








Write us for informa- 


tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 
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Specify Rempe Co. 
when buying Iron Pipe Coils 








Rempe Company 


Sacramento Blvd. & Carroll Ave. 


Chicago, Ill. 
Phone Kedzie 0483—0400 











KRAMER 


Improved 


Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 








When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 























To insure a clean and even 


Bacon Slab, 


smoke it in a Stockinette Bag, 
the same as you would a Ham. 
We make Bacon Bags to fit all 
size slabs. 


Details and prices furnished upon 
request. 


FRED C. CAHN 
305 W. ADAMS ST., CHICAGO 
Selling Agent, 

The Adler Underwear & 
Hosiery Mfg. Co. 
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A Sona Investment 


An outlay for Adelmann Ham Boilers 
is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


- Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory: Port Chester, N. Y. 
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The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











a | Seo 
DO YOUR | | ries pore wot ovens | | 


torch that will operate without fre- 


PRESS URE quent stops for reheating. The Ever- 
hot 1500-A is just h a torch. 
OPERATIONS , is just such a tore 


The fuel, gasoline, is con- 
tained in a one-gallon tank 
hung on a wide strap over 
the operator’s shoulder, 
hung on a nail or laid on 
the table or floor. One 












filling lasts for hours. A 
steady flame keeps the 
iron at an even branding 
heat. The entire outfit 
weighs but a few pounds— 
very portable. 


THE HYDRAULIC PRET MFG. CO. Full details on these packers’ ; Rusibet No. 1500-A is designed * 


outfits gladly sent on request. especially for packers. 








mown Cy “a 


HIGH PRES/URE HYDRAULIC 


PuMPs VALVES 








\ 


j'ror YOUR PREYTING Necor"| 

















THE GLOBE 


| Meat Loaf Stuffer Attachment 
Anhydrous haus No. 401 
Aqua Ammonia 


Caustic Soda 


This adjustable stuffer attachment is 
used to stuff Meat Loaf into pans. It 
can be used on any style stuffer and is 
adjustable for bench height. 


It saves labor and overcomes Govern- 
ment objection to filling pans by the old 
hand method. 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The attachment is made up in the blue 
annealed steel and tinned after fabrica- 
tion. 


Meat loaf pans made to your specifi- 
cations. 


Write for Prices 


THE GLOBE CO. 


824-26 W. 36th St., 
Chicago, IIl. 


Thc MATHIESON ALKALI WORKS Jnc 


250 PARK AVE NEW YORK CiTy 
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Supplying “‘wholesomeness’”’ to a nation 


Supplying pure wholesome meat to a nation is a real job of gigantic 
proportions. Many problems are involved. But none more important 
than the sanitary hygienic conditions which must be maintained every 
step of the way—in preparation, transportation and distribution. 


All kinds of equipment must be kept scrupulously clean. And the best, 
most efficient way of doing this is with Oakite cleaning methods. For 
nothing can compare with Oakite materia!s in cleaning THOROUGHLY. 
Packing plants will tell you they are ideal for 


Cleaning Ham Boilers Cleaning Bacon Hooks and Hog 


Hog Scalding Trolleys 
: : Washing Overalls, Aprons, 
Cleaning Cutting Tables and Vats Towels, ‘tec. 


Scrubbing Floors and Walls General Cleaning 


Here is a suggestion. Find out how you too can benefit by cleaning the Oakite way. Let 


one of our Oakite service men give you an actual demonstration, No obligation. Just write 
us and we will have him call. 


OAKITE 


TRADE MARK REG US PAT OFF 


Industrial Cleaning Materials ana Methods 


OAKITE IS MANUFACTURED BY OAKLEY CHEMICAL CO. 
20A THAMES ST., NEW YORK.N.Y. 





eae ee 














Platform Truck No. 225 


Heavy duty design for general pack- 
ing house use. Platform and end rack 
hot galvanized. Mounted on 12” diam- 
eter broad face roller bearing wheels 
and 6” swivel casters. 
OVERALL DIMENSIONS 

Width Height 

30” 15” 


Length Weight 
54 ” 


250 lbs, 
Other sizes furnished if desired 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 


Write for our catalog 














BEEF, HAM and SHEEP 


BAGS |. 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. 














13-13% Solid 
1% Flake 








A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade, 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 
= 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Medland Michigan 


ew vor SANT LOUIS 

















PATERSON PARCHMENT PAPER Co. 


PASSAIC, NEW JERSEY 
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Chop more at less cost 
with “Enterprise” No. 156 


An efficient belt-driven chopper with 
a@ capacity per hour of 2,000 lbs. 
Equipped with extra heavy pulleys, 
ye , running 300 r.p.m. with 5 to 

Pp 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


chopper. 
Distance from ring to floor is 2614 in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
ws total (including knife and plate for 
at). 


Phok for chopper catalog. There’s a 
size and style for every need, aoe 
mone, or electric, in the “Enterprise” 
ine. 


THE ENTERPRISE MFG. CO., OF PA., 
No. 3 P hiladelphia, U.S.A. 


f]¥ GLOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 
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Casings Differ 
in Size 
but our standardized sanitary, clean Sausage 


Bags for Bolognas, Minced Ham, and other 
Luncheon meats are of 





































Uniform Size 
Simplify weighing and selling. 








Shall we send you samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, Ill. 


Bags for fertilizer, tankage, beef, pork, and mutton; also Ham and 
Bacon Slips, Barrel Tops, Sheetings, Beef and Butter Cloth, 
Wrapping Burlap, etc. 




















Standard 1500-lb. 


Ham Curing Casks Do you get proper color 


es 
and flavor in cured meats? 
Tests show some sugars cause too dark color or 
“ropy” pickle. They also ferment in storage. 
Did you know a special packers’ curing sugar had 
been developed which avoids these difficulties and 
costs less than granulated sugar! It’s 


Sodchauwxs Curing Sugar 


specially prepared for the meat industry in the modern sugar refinery of 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. iiinois 

















Wiee sen GODCHAUX SUGARS, Inc. 
Godchaux Bldg. New Orleans, La. 
B k t a in 100 > bags, $5.20 per cwt. f.o.b. Reserve, La. 
*rice in 250 Ib. bags, $5.10 yt., f.o.b. Reserve, La. 
as e Ss Delivered prices, both pete ha ona beeen wanted on Lo 
THINK 
OF 


Extra Fancy Red 


PIMIENTOS 


H. Schoenfeld & Sons, Inc., 44 Hudson St., New York 


uit all requirements of 


LIGHTEST STRONGEST 
ica ec Red and meaty fruit. 


A. Backus, Jr. & Sons 
DEPT. N. 


DETROIT, MICH. 


Samples on request 

















Classified Advertisements will be found on page 63 
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Moving September Ist 
Come and Visit with Us in 
~ Qur New Home 









—S.OPPENHEIMER&Co. 





IN 
NN 





—— 






































DESBROSSE 


















































NEW YORK CITY 








The Original Firm—Established 1868 


S. OPPENHEIMER & CO. 
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The King ef Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 


August 7, 1926, 


Complies with 
B. A.1, Requirements 
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CASINGS 5 PRODUCE 60, Inc. 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 





Cleaners and Importers Sheep 
and Hog Casings 


E. E. SCHWITZKE, Pres. 











HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








THE DRODEL CO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 








J. H. BERG CASING CO. 


Sausage Casings Exporters 


Chicago, II. 


Importers 


946 W. 33rd St. 
































AFEGUARD your name. As- 

sure the purchaser that it is 
your sausage meat, your quality. 
Use this snow-white paper 
package with your name and 
brand prominently displayed in 
one or more colors. If you de- 
sire we will suggest a real mer- 
chandising package for you— 
one that will increase your sales. 
Simply say that you are inter- 
ested. 

















onoCervice 


NEWARK NEW JERSEY ~ 








The Package That 
Sells Its Contents 





Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 








Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 











BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
te Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, and onions, the amount varying from 2.10 grammes to 4.60 grammes 
per kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 

The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 
NEW YORK 


Chicago Wilmington, Calif. 











CAREFULLY 
CLEANED 






3 joahys Selected Sausage Casings 


The Cudahy Packing Co. U.S.A. 


UNIFORMLY 
SELECTED 


Hog -Beef-Sheep 


ill W. MONROE ST. CHICAGO,ILL. 
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Sheep -- Beel 


Hog 




















ST. LOUIS | NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


Cleaning plants located in all principal 


killing centers of the world 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES —_ ST. LOUIS 
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x=" CONSOLIDATED BY-PRODUCT CO. ~"=c="~ 


BUYERS OF 
Beef Crackling 
Calf Skins 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
Philadelphia, Pa. sh Grade Hog and Sheep 





 leeatel 





_ CCSD 








SHEEP | HOG | BEEF 











CASINGS 





Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 

















we tion real cas hoe New York Importers and Exporters of Toronto 
say pmaimnce NEW YORK. ee all SAUSAGE CASINGS bse an 
Sydney CHICAGO, U. S. A. Tientsin 
NEW YORK BUTCHERS’ SUPPLY CO., Inc. 
SAUSAGE CASINGS AND M. BRAND & SONS 
SUPPLI 
513 Hudson St, NEW YORK, N. Y. _ SAUSAGE CASINGS 
FIRST AVE. AND 49th ST. NEW YORK 
Bs ps ph Al S. OPPENHEIMER & CO. 
Sausage Casings Sausage Casings 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








Tel. Bhinelander 4817 


THE AMERICAN CASING CO. 
racing a i 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 





London, 47 St. John 8St., Smithfield 
73 Boulcott St., Wellington 


96-100 Pearl St., New York 


Chicago, 2700 Wabash Ave. 
Hamb: 














Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALITORNIA 


Sausage Casings 


SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York Lond Hamburg Montreal Sydney Christ Church, N. Z. 

















Hammett & Matanle 
CASING IMPORTERS 


28 & 24 ST. JOHN’S LANE 
London, E.C.1. 


Correspondence Invited 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 














The Irish Casing Co. 
Manufacturers, exporters, importers 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





WANTED 
TANKAGE—AII Grades 
GEO. H. JACKLE 


40 Rector St. New York 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 

















MANUFACTURED BY 
Established 1840 








“HIAGARA BRAND” teste Owe 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK  MAIDENLANE 
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“CLEAN HOUSE, OLD MAN, 
CLEAN HOUSE!” 


Your elevator hatch is full of fine dust. 
The iron work is sporting whiskers like as not. 
CLEAN HOUSE, OLD FELLOW, CLEAN HOUSE! 


You had better “shave” the irons and wipe down the walls your own 
self. If you don’t, maybe at the next storm when wind shall stir up dirt 
and dust for an explosion 


Old Mr. Fire will clean house for you. 
“Wipe you out!” 


On the 28th day of February, 1925, the Pattern Shop of the American 
Car & Foundry Co. at Berwick, Pa., went up in smoke during a gale, The 
loss was reported at $700,000. Double Geared 


The same newspaper says, “fire started near the elevator.” “Supposed 
from electric spark.” 





A dusty hatch, a windy night, draw your own conclusions. <A]] danger 
of fire avoided when you install Hydraulic Elevators. 


Why do Wanamakers, Tiffanys and other big Department Stores use 
Hydraulic Elevators? 


What would a fire in a hatch do about Christmas time? 


Why does the Bureau of Engraving and Printing at Washington use 
Hydraulic Elevators? 


What would happen if the elevator hatch got afire among the green- 
backs and the girls? 


Say, Old Man, can’t you “catch on”. as to why the Big Fellows all 
over the land 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 
Elevator Makers to the folks who know COATESVILLE, PA. 





Direct Acting 





Over 3,000 in Daily Use. 











Patent Casing Company 


617-23 W. 24th Place, Chicago, IIl. 
The Pioneer of Sewed Casings 


Our Specialties: 


Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 
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Strong Re-enforcement 
Where Strength Is 
Needed 


Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 
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Place Your Contracts ts 
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National Woodenware Lard Tubs ks 
tho 

Your demands necessitate tubs of strength—made from sub- ga 
stantial woods—built to give service. To fulfill these require- ar 
ments requires the resources of a manufacturer who has at his | e 
command the finest of woods. pac 
S 

Located in the heart of Minnesota forests, we have available the | 
best timber—so necessary to the making of serviceable tubs. = 
Thorough kiln drying prevents shrinkage and reduces waste. - 
Write us your requirements and we will furnish quotations via 


Prompt delivery from stocks carried in Hill City, Minnesota, 
Chicago, Kansas City, So. Omaha, Fort Worth, Oklahoma to 
City and St. Paul. 


NATIONAL WOODENWARE COMPANY 


CHICAGO 3 
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Keeping Track of Livestock Yields 


Records Are Important if Packer 


Wants to Know How He Comes Out 
On Purchases at Various Markets 


It’s the packer who keeps a careful 
record on every lot of livestock bought 
who stops waste in the raw material 
end of his business. 


He knows whether his hogs are dress- - 


ing out right, whether there are losses 
that could be avoided in the way of 
dead animals and condemnations, and 
whether his costs are abnormally high. 

Many packers think it is too much 
trouble to keep records. 

Others base their business on records. 
The latter realize that the more and 
better records they have, the more they 
know about their business and the less 
likely leaks are to occur. 

There is no doubt that records save 
thousands of dollars in any packing or- 
ganization, be it ever so small. One 
place where they are especially valu- 
able is in the buying of livestock, par- 
ticularly when this is done at a dis- 
tance, and the animals shipped to the 
packer for slaughter. 

Should Check Each Lot of Hogs. 


Detailed records on every lot of hogs, 
cattle or sheep, whether bought locally 
or at a distance, are indispensable. 
More hogs are bought at a distance 
than any other class of livestock, so the 
value of records is particularly appar- 
ent in the hog department. 

Packers securing hogs at distant 
points, either through their own buyer 
or an order buyer, should know the 
total cost and yield of each lot bought. 

The only way this can be done is by 
keeping records. They make possible 
checking up on the buyer, on’ the mar- 
ket, on the handling of the hogs, and on 
the final return. 

Many packers keep records, but too 
often in more or less haphazard fash- 
ion. Their recédrds are not such as 
to tell them the whole story. More- 
over, they are not kept for reference 
from month to month, or year to year. 

What Packer Should Know. 


Information should include the fol- 
lowing : 


Number of hogs in each lot, 

Kind of hogs—whether light, heavy 
or pigs, 

Live weight, 

Average weight, 

Live average cost, 

Yard weight, 

Dressed weight, 

Live shrink, and 

Dressed shrink. 

Each lot should be given a record 
number, and notation made of the hogs 
killed, the number dead on arrival, the 
number that died in the holding pens, 
and the number condemned. If there 
is any shortage or overage, note should 
be made of it. 

Another portion of the daily record 
should relate to costs—live cost of hogs, 
including freight, feed, etc., and total 
dressed cost per hundredweight. 











When such records are kept daily, 
a weekly recapitulation sheet can 
readily be compiled, giving a summary 
of all information. 

One glance at this sheét would show 
the packer executive the status of his 
hog slaughter, the hogs giving the best 
returns, their buyer and their .source 
of origin. 


How to Keep the Records. 


Such records can be kept on loose 
sheets, filed in a binder and kept in- 
definitely for reference purposes. If the 
returns from the hog department are 
not as good as they should be at any 
time, often comparison with another 
period, or last year’s sheets, will give 
the reason why, and help to correct the 
trouble. . 

Perhaps hogs are being bought at a 
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KILLING RECORD 
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FORM FOR KEEPING TRACK OF LIVESTOCK YIELDS. 
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market where quality is not so good. 
Possibly condemnations are greater, 
and the present source of hogs unde- 
sirable. Maybe there is carelessness in 
shipping, and there are a good many 
dead hogs on arrival or before slaugh- 
ter. Records will show this at a 
glance. 

Such records can be kept with little 
effort on the part of the organization. 
They are the means by which the in- 
dividual packer lives up to the princi- 
ples of “buy right,” and one way of 
making his contribution toward elim- 
ination of waste in the packing industry. 


Forms for Hog Yields 


Two of the most complete, but simplest 
forms for recording carcass yield on lots 
of hogs are those designed by Messrs. 
Alex. H. Figge and B. M. Bryan, of Figge 
& Hutwelker Company, Inc., New York 


Official Definitions 


New and revised definitions of meat pro- 
ducts have been announced by the U. S. 
Department of Agriculture. These include 
revised definitions for certain meats and 
meat products, and new definitions for cer- 
tain meat products which have not hereto- 
fore been officially defined. 

The new and revised definitions are 
adopted for the guidance of officials of the 
United States Department of Agriculture 
in the enforcement of the Federal food 
and drugs act, and were recommended by 
the Food Standards Committee, a joint 
committee including representatives of the 
Association of American Dairy, Food and 
Drug Officials, Association of Official Ag- 
ricultural Chemists and the United Staees 
Department of Agriculture. 

The standards, and definitions recom- 
mended by this committee are not only 
adopted for the guidance of its officials 
in’ enforcing the Federal food and drugs 
act but by many states in the enforce- 
ment of State laws. In some States the 
standards and definitions adopted by the 
Department of Agriculture automatically 
become standards and definitions for those 
States. 

It will be noted that the list of sausage 
definitions is not complete. Further discus- 
sion will be had before definitions of such 
kinds of sausage products are adopted, as 
the definition often has a serious effect on 
the marketing of the product. 

The text of the new and revised defini- 
tions is as follows: 

MEATS 


FLESH is any clean, sound, edible part 
of the striated muscle of an animal. The 
term “animal,” as herein used, indicates 
a mammal, a fowl, a fish, a crustacean, a 
mollusk, or any other animal used as a 
source of food. 


MEAT* is the properly dressed flesh de- 





























City. These are designed for the pur- 
pose of recording results on individual 
lots, and the weekly recapitulation sheet 
lays the full results of the weekly killing 
operations before the management in a 
way that tells the story in concrete form. 

One copy of each form is retained at 
the plant, and kept in loose leaf binders 
and the other copy goes to the president 
of the company. 

By keeping the record on individual lots 
the management is able to definitely place 
its finger on any case of poor yields, bad 
condemnation or instances where abnor- 
mal deadage is recorded in transit or at 
destination. 

Each instance of poor yields or heavy 
losses by condemnation or “deadage” is 
followed up with the order buyer and a 
record of the country point of origin of 
the stock is obtained. 

By keeping this record over a period 


of Meat Products 


rived from cattle, from swine, from sheep, 
or from goats, sufficiently mature and in 
good health at the time of slaughter, but 
is restricted to that part of the striated 
muscle which is skeletal or that which is 
found in the tongue, in the diaphragm, in 
the heart, or in the esophagus, and does 
not include that found in the lips, in the 
snout or in the ears; with or without the 
accompanying and overlying fat, and the 
portions of bone, skin, sinew, nerve, and 
blood vessels, which normally accompany 
the flesh and which may not have been 
separated from it in the process of dress- 
ing it for sale. 

FRESH meat is meat which has under- 
gone no substantial change in character 
since the time of slaughter. 

BEEF is meat dtrived from cattle nearly 
one year of age, or older. 

VEAL is meat derived from young cat- 
tle one year or less of age.** 

MUTTON is meat derived from sheep 
nearly one year of age, or older. 

LAMB is meat derived from young 
sheep one year or less of age.** 

PORK is meat derived from swine. 

VENISON is flesh derived from deer. 


MEAT BY-PRODUCTS. 


MEAT BY-PRODUCTS are any clean, 
sound, and properly dressed edible parts, 
other than meat, which have been derived 
from one or more carcasses of cattle, of 
swine, of sheep, or of goats, sufficiently 
mature and in godd health at the time of 
slaughter. 


PREPARED MEATS. 


PREPARED MEAT is the clean, sound 
product obtained by subjecting meat to a 
process of comminuting, or drying, of cur- 
ing, of smoking, of cooking, of seasoning, 
or of flavoring, or to any combination of 
such processes. 


*The term ‘“‘meat’’ when used in a qualified form, 
as for example, ‘‘horse-meat,’’ ‘‘reindeer meat,”’ ‘‘crab 
meat,’’ ete., is then and then only, properly applied 
to the corresponding portions of animals other than 
cattle, swine, sheep, and goats. 

**Minimum limits governing the age or the weight 
or both of these have been fixed by certain States and 
Municipalities in the case of calves and lambs to be 
slaughtered for meat. 
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HOW PACKER CAN QUICKLY GET A FINAL CHECK-UP ON HIS 
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LIVESTOCK YIELD. 


of years certain markets have become 
recognized as undesirable, and purchases 
are no longer made on such markets. 
Also, certain counties are designated as 
no good and buyers are instructed to avoid 
hogs from such counties. 

Costs Are Known Weekly. 

At the close of each week’s operation 
the management knows its average 
dressed cost for that week and the total 
carcass dressed weight. 

Comparisons week by week, and for 
periods in previous years, may be made 
instantly. And the packer can confirm 
or refute any statement made by over- 
zealous buyers concerning their ability to 
buy for results. 

Through the courtesy of the Figge & 
Hutwelker Company, and B. M. Bryan, 
who compiled the yield data, the forms are 
reproduced here, and may be used by 
other packers. 


CURED MEAT is the clean, sound pro- 
duct obtained by subjecting meat to a pro- 
cess of salting, by the employment of dry 
common salt or of brine, with or without 
the use of one or more of the following: 
sodium nitrite, sodium nitrate, potassium 
nitrate, sugar, a sirup, honey, spice. 

DRY SALT MEAT is the prepared 
meat which has been cured by the appli- 
cation of dry common salt, with or with- 
out the use of one or more of the follow- 
ing: sodium nitrite, sodium nitrate, potas- 
sium nitrate, sugar, a sirup, honey, spice; 
with or without the injection into it of a 
solution of common salt to which may 
have been added one or more of the fol- 
lowing: sodium nitrite, sodium nitrate, po- 
tassium nitrate, sugar, a sirup, honey. 

CORNED MEAT is the prepared meat 
which has been cured by soaking in, with 
or without injecting into it, a solution of 
common salt, with or without one or more 
of the following, each in its proper pro- 
portion: sodium nitrite, sodium nitrate, 
potassium nitrate, sugar, a sirup, honey: 
and with or without the use of Spice. 

SWEET PICKLED MEAT is the pre- 
pared meat which has been cured by soak- 
ing in, with or without injecting into it, 
a solution of common salt with sugar, a 
sirup, and/or honey, together with one or 
more of the following, each in its proper 
proportion: sodium nitrite, sodium nitrate, 
potassium nitrate, and with or without the 
use of spice. 

DRIED MEAT is the clean, sound pro- 
duct obtained by subjecting fresh meat or 
cured meat to a process of drying, with or 
without the aid of artificial heat, until a sub- 
stantial portion of the water has been re- 
moved. 

SMOKED MEAT is the clean, sound 
product obtained by subjecting fresh 
meat, dried meat, or cured meat, to the 
direct action of the smoke either of burn- 
ing wood or of similar burning material. 

CANNED MEAT is fresh meat or pre- 
pared meat, packed in hermetically sealed 
containers, with or without subsequent 
heating for the purpose of sterilization. 

HAMBURG STEAK or “Hamburger 
Steak,” is comminuted fresh beef, with or 
without the addition of suet and/or of 
seasoning. 

(Continued on page 27.) 
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How Butchers Handle By-Products 


Intelligent Cooperation 


in Handling 


Calfskins, Shop Fats, Bones, Etc., Brings 
Profit to Butchers Who Get Together 


I — Chicago Butchers’ Calfskin Association 


(EDITOR’S NOTE.—This is the first in a 
series of articles describing enterprises con- 
ducted by retail meat dealers which not only 
have been financially successful to them- 
selves and their associates, but also have 
been of benefit to the public at large—either 
in reducing prices or in providing a better 
product.) 


Disposal of his calfskins, shop fats, 
bones, etc., at good prices has a very 
important bearing on the profits of the 
retail meat dealer. 

Chicago retailers have solved this 
problem, however, for they sell them 
to themselves! And they pay them- 
selves top prices for the various 
grades and qualities—and then divide 
up the profits afterwards! 

In March, 1921, retail meat dealers in 
Chicago decided that they could make 
more money all around if they handled 
their own calfskins and shop fats. They 





therefore organized the Chicago Butchers’ - 


Calfskin Association, bought a grease 
plant at 3208 South Robey avenue, re- 
modeled and re-equipped it, and were 
ready for business. 

Losses From Poor Calfskin Take-off. 

One difficulty they ran into after they 
had begun to operate was the large per- 
centage of No. 2 calfskins received. As 
high as 30 per cent of the skins coming 
into the plant were carelessly taken off, 
and were cut or scored so badly that they 
graded as No. 2. 

This, of course, cut down the profits, for 
it costs just as much to cure a No. 2 skin 
as a No. 1. And the price received from 
the tanners is much smaller. 

It was finally decided to take steps to 
improve the take-off. Meetings of the 
butcher stockholders were held from time 
to time, and demonstrations were given on 
the proper way to take off a calfskin. 

In addition to this kind of educational 
work, it was decided to pay a premium of 
lc per lb. for all No. 1 skins received. 

Premium for No. 1 Skins. 

This was an incentive the retailers had 
never had before. Up to that time there 
was no particular reason for the retailer 
to use care in taking off his calfskins. 
Under the premium system, however, it 
meant actual money in his pocket to be 
careful. 

This plan showed immediate results, and 
the number of No. 2 skins was quickly 
reduced. During the past two years this 
premium has been increased to 1%c per 
Ib. on all No. 1 skins. 

So successful has the premium plan 
been, combined with educational talks and 
demonstrations, that the number of No. 2 
skins received at this plant has been re- 
duced from 30 per cent to about 10 per 
cent at the present time. 

That it pays the retailer is indicated by 
the fact that these premium checks, which 
are made up and sent out at the close of 


the year’s business, sometimes run as high 
as $200. This is extra profit over and 
above top market price, and is a powerful 
reminder that carefulness pays. 





WILLIAM HASSEL. 


President and General Manager Chicago 
Butchers’ Calfskin Association. 


This policy also has resulted profitably 
for the plant, as the tanners, in recognition 
of the uniformly high quality of skins 
handled by the association, always pay 


from % to ec per lb. over the Chicago 
market. price for its skins. 


Care Used in Curing. 


” 


“We cure our calfskins carefully, too, 
said William Hassel, president of the asso- 
ciation, “and that also makes some dif- 
ference. 


“For instance, we use a special salt ex- 
clusively for our skins. This salt dissolves 
completely on the skins, and eliminates the 
troublesome problem of “second salt” 
which occurs when other kinds of salt are 
used. 


“It costs us somewhat more than ordi- 
nary salt, but nevertheless we believe it 
worth the added cost.” 


Collection of Fats, Bones, Etc. 


The association owns and operates a 
fleet of 20 trucks, mostly of 2-ton capacity, 
in which fats, bones, calfskins, etc., are 
collected from the retailers. These trucks 
start out between 4:30 and 5 a. m. on their 
various routes. The first of these returns 
to the plant around noon, asa rule. From 
then on at intervals up to about 5 p. m. 
trucks are returning to the plant and un- 
loading their contents. 

These trucks run as far north as Wau- 
kegan, Ill, some 30 miles north of Chi- 
cago, west practically to the city limits, 
and south to Hammond, Ind., about 30 
miles southeast of the city. 

The plant uses the wet rendering method 
for fats, and is equipped with 10 rendering 
tanks, each with a capacity of 10,000 lbs. 


Method of Rendering. 


All fats, bones, etc., are placed in the 
tanks the same day they are received at 
the plant, even in cases where the collect- 
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ing truck does not return until late in the 
evening. 

Steam is then turned on and the fats are 
allowed to cook for six to eight hours. 
They are watched by the night engineer 
and watchman, who looks after the tanks 
and sees that they are kept at the proper 
pressure. 

Next morning the tallow is drawn off 
through valves located about half way up 
the side of the tanks. It is then run 
through a scale tank, where it is weighed, 
thence to storage tanks, where it is cooled 
and held until sold. 

When the tallow is sold locally in Chi- 
cago it is hauled to its destination in tank 
wagons. When shipped out of town, how- 
ever, it is put up in tierces. The average 
yield of tallow, according to Mr. Hassel, 
is around 35 per cent. 


Handling Tankage and Tallow. 


After the tallow is drawn off, the tank 
water is also drawn off, after which the 
residue is blown upstairs to a slush tank, 
where any remaining grease is skimmed 
off, after which it goes to a hydraulic press, 
where it is pressed. 

The tank water goes to an evaporator, 
where it is reduced to concentrated tank- 
age, or “liquid stick,” as it is called. This 
is then mixed with the pressed residue, run 
through a dryer and sold as digester tank- 
age, or stock food. 

After the tanks are all emptied in the 
morning, they are cleaned and made ready 
for another charge that afternoon. 

At the present time the plant is turning 
out from 150,000 to 200,000 Ibs. of tallow 
and 50 tons of digester tankage per week. 
In addition, about 5,000 calfskins are han- 
dled per week. This is an increase of 300 
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per cent over the business done in 1921, 


--and'‘it is still.growing. 


Keep Shop Fat and Bones Clean. 

“We also impressed upon the minds of 
the retailers the importance of keeping 
théir shop fats and bones clean,’ said Mr, 
Hassel.” “They were told to keep saw- 
dust; strings’ and other foreign material 
out of the shop fat and bone box. 

“We told them that the cleaner they 


kept ‘this .mateérial’' thé better. grade of: 


tallow we could turn out. And the better 
tallow we made the better prices we would 
get. And, of course, more profits for us 
means more profits for them also. 

“The premium idea was tried out here 
also, and it worked very satisfactorily. 
In 1924 we paid 4c per pound premium; 
in 1925 we were able to raise it to Wwe 
per lb.” 


A Successful Cooperative Concern. 


There are 2,500 members of the Chicago 
Butchers’ Calfskin Association, all of 
whom own stock in it. The association is 
cooperative, and all profits, after expenses 
are paid and a certain amount set aside for 
the reserve fund, are pro-rated among the 
membership. 

At the annual meeting of the stockhold- 
ers of the association, held Jan. 28, 1926, 
the business for 1925 was reported as 30 
per cent greater than that of 1924. The 
total amount paid out to customers as 
premiums on calfskins and fats in 1925 was 
$58,654.70. 

Officers of the company are: William 
Hassel, president; B. T. Dempsey, vice- 
president; Charles Kaiser, secretary; Emil 
Sramek, treasurer. The board of directors 
consists of John T. Russell, Adolph Kaiser, 
Frank Shotola, J. M. Frank, Bruno Richter, 
William Hassel and Edward Levy: 





Institute Head Talks to Retailers 


The American consumer is able to have 
exactly what he wants in the way of 
meat whenever and wherever he wants it, 
as a result of the combined efforts of live 
stock producers, commission men, meat 
packers and retailers, according to Oscar 
G. Mayer, President of the Institute. of 
American Meat Packers, in a message to 
the convention which was read for him 
by. National Secretary John A. Kotal. 

In discussing the scope of the live stock 
and meat industry, Mr. Mayer stated: 

“The live stock and meat industry, of 
which you men are an important part, is 
undoubtedly the largest and most impor- 
tant industry in the country. Its opera- 
tions involve billions of dollars, millions 
of head of live stock and hundreds of 
thousands of men. Each year it produces, 
processes, and distributes. more than 20 
billion pounds of meat and lard, the prod- 
uct of more than a hundred million meat 
animals. When measured by the value of 
its products, the meat packing industry 
alone is the third largest manufacturing 
industry in the country. 

“The part which the meat retailers of 
the United States play in this great indus- 
try is indeed important. These men, who, 
according to the latest census, number 
some 120,000, supply the 116,000,000 con- 
sumers of this country with nearly 60,000,- 
000 pounds of meat daily. This means 
that every year you furnish the average 
person about 165 pounds of meat, or about 
one-half a pound a day. The lard supply 
represents in addition about 15 pounds 
per capita annually. The daily meat ra- 
tion of some 8 ounces which you supply 
all consumers is made up of about 2% 
ounces of beef, 4 ounces of pork, 2/5 of 
an ounce of veal, and % of an ounce of 
lamb. 

“Practically every ounce of the meat 


you men handle is produced in the United 
States. Last year only 44,000,000 pounds 
of meat were imported—an amount that 
is considerably less than one per cent of 
our domestic production, and only about 
enough to last our population through 
breakfast and lunch of one day. Exports 
of meat during last year, consisting almost 
entirely of park and lard, approximated 
1% billion pounds, worth approximately 
$225,000,000. This represented about 7 per 
cent of our total meat production. 


A Home Industry. “s.. 


“When you weigh these facts and fig- 
ures, gentlemen, you can not help but 
appreciate the potentialities of your or- 
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‘ Zanization, the responsibility of your own 
‘individual efforts, and the great contribu- 


tion which you make to the Nation’s wel- 
fare. 

“I wonder if you appreciate the fact 
that you always are able to obtain meat 
products for your trade. Instances of an 
acute shortage of any meat product are 
so few as to be almost negligible. 

Changes in Meat Demand. 


“It may be that some of you have 
noticed among your own _ customers 
changes in demand for meat. Official fig- 
urés of the Department of Agriculture in- 
dicate that your customers are eating 
more pork and veal than they did a few 
years ago and about the same amount of 
beef, so far as the total quantity produced 
is concerned. Some 7 billion pounds of 
beef and a similar amount of pork were 
produced 15 or 20 years ago. Last year 
more than 9 billion pounds of pork were 
produced, while beef production remained 
at about 7 billion, although being larger 
than for any year since 1918. 

“Veal production last year exceeded a 
billion pounds forthe first time in history. 
Twenty years ago the annual production 
averaged only about two-thirds that 
amount. The production of lamb last year 
was 600,000,000 pounds, about the same as 
it was 20 years ago. 

“Another change which has come about, 
largely as a result of changes in living, 
has been the increased demand for prod- 
ucts which are ready-to-serve. As you 
men all are familiar with this movement, 
I shall not comment further on it, ex- 
cept to say that, in my opinion, it is one 
of the most important developments in 
twentieth century merchandising and one 
that is sure to revolutionize greatly our 
methods and practices.” 

What Institute is Doing. 

Mr. Mayer also told the retailers briefly 
of the work .of the Institute. “The In- 
stitute is the educational and trade asso- 
ciation of the American meat packing in- 
dustry,” he said. “It includes in its mem- 
bership approximately 250 of the leading 
packers of the United States and Canada. 
Its chief purposes are to improve the meat 
industry, extend the market for meat, and 
make the efficient service of the whole 
industry better understood. 

“Among the definite accomplishments 
which the packing industry, with the aid 
of the Institute, has made are the estab- 
lishment of service. and research labor- 
atories where common problems of the 
industry are investigated. Another has 
been the extension of training courses in 
important meat packing subjects. 

“Important discoveries also have been 
made during the last two years regarding 
the curing of meat and meat products, and 
other important investigations are under 
way. 

(Continued on page 51.) 
ee ee 


VALUE OF MEAT INSPECTION. 

“The inspection stamp as a guide to 
wholesome meat” is the title of a circular 
recently issued by the U. S. Department 
of Agriculture, describing the federal meat 
inspection service and how it works. The 
booklet discusses the extent of federal 
supervision over the meat supply, and how 
producers, consumers, and the public gen- 
erally may derive the greatest benefits. 

The opportunities for supplementing 
federal inspection with state or municipal 
inspection are also outlined. 

Much material is contained in the circu- 
lar that could be adapted to publicity uses 
where packers desire to capitalize on the 
value of federal meat inspection. The 
circular contains 18 pages and is gener- 
ously illustrated. It may be procured from 
the Superintendent of Documents, Gov- 
ernment Printing Office, Washington, 
D. C., in any quantity at 5c per copy. 
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What the Institute is Doing this Week 


“HIRING AND FIRING.” 

“Methods of Employment,” by William 
F. Schluderberg, Chairman of the Insti- 
tute’s Committee on Industrial Relations, 
is the first of a series of publications on 
various phases of industrial relations ac- 
tivities that will be issued by the Insti- 
tute through its Department of Industrial 
Education. 

This interesting paper contains sugges- 





W. F. SCHLUDERBERG, 
Chairman, Committee on Industrial 
Relations. 


tions that should lead to clearer thought 
in the personnel department of any in- 
dustrial undertaking. It is perhaps not 
out of place to point out that the idea 
of “functional control,” introduced about 
thirty years ago by Taylor is what was 
called scientific management for factories, 
but which has since spread to cover al- 
most the whole field of industrial activity, 
has made no greater progress in any sub- 
division, with the outstanding exception 
of the financial departments, than in the 
department of employment and personnel. 

The paper reviews the growth of the 
idea and adds: 

“Tt is little wonder today that employ- 
ment is made a specialized problem and 
that the activities connected with this 
problem are carried on in a department 
separate and distinct from the more com- 
monly known operating, selling, and ad- 
ministrative department. 

“Many business men are of the opinion 
that every company employing three hun- 
dred men or more should have a cen- 
tralized employment department, and that, 
in many cases, it is economical to estab- 
lish such a department where as few as 
two hundred men are engaged. The cen- 
tralized employment office has an em- 
ployment manager in charge, who should 
have a definite knowledge of the employ- 


Hundreds of Students in Meat 
Packing Courses—How to Hire 
and Discharge Employes Told 


ment requirements of his company and 
know exactly where to get the particular 
type of employee needed for the job.” 


Advantages of Employment Department. 


The advantages of the centralized em- 
ployment department as described by Mr. 
Schluderberg, are: 

1. Because of its knowledge of labor 
supply and demand in the plant, it can 
utilize the labor employed most efficiently. 

2. It relieves the heads of departments 
of the responsibility of hiring; 

3. It controls the type of man engaged; 

4. The standard number for each de- 
partment can be maintained; 

5. It furnishes the means of obtaining 
adequate records of essential activities; 

6. It discovers the causes for “quits”; 

7. It reduces labor turnover; 

8. It helps the discriminating selection 
of men. 

What the Department Does. 

The functions of the employment de- 
partment are also very well set out. They 
include the following, according to the 
writer: 

1. The securing and selecting of an em- 
ployee by personal application, advertise- 
ment, recommendation, outside employ- 
ment agencies, soliciting, and “scouting” 
(though the last named is not recom- 
mended); 

2. The introduction of a new employee; 

3. The following up of his record in 
the plant; 

4. Interviewing of those who leave the 
firm; 

5. Compiling and maintaining employ- 
ment records; 

6. Handling transfers between depart- 
ments; 

7. Making promotions; 

8. Correcting habits of tardiness and 
absentism. 

What Employment Manager Needs. 


The qualifications for a desirable em- 
ployment manager are very interestingly 
defined. Mr. Schluderberg says: 

“A man for this position must have 
certain native inherent qualities, an irre- 
proachable character, a pleasing person- 
ality, and an abundance of good common 
sense. Above all, he must be humanly 
sympathetic. 

“Besides these much to be desired per- 
sonal qualifications, he requires accurate 
knowledge bearing on academic and com- 
mercial subjects. A knowledge of eco- 
nomics, psychology, sociology, and indus- 
irial management will be of great use to 
him, and will help him to solve many of 
the practical problems which arise. 

“The duties of an employment manager 
are of a delicate and difficult nature, and 
unless he is armed with these mental and 
personal characteristics his chances for 
success in this field of endeavor are very 
remote.” 

The paper, which is eminently practical, 
closes with a worked out example of the 
successive steps that should be taken in 
the hiring of an employee. 


MANY STUDY MEAT PACKING. 


Hundreds of packinghouse men since 
October 1 have taken advantage of the op- 
portunity for studying meat packing 
courses through the extensive program of 
training conducted by the Institute of 
American Meat Packers and various edu- 
cational institutions in co-operation. A 
bulletin which is being issued to member 
companies of the Institute, summarizing 
the activities of the Committee on Educa- 
tion Plans, of which Mr. Philip D. Armour 
is Chairman, shows that there was a total 
of 1,858 course registrations by men em- 
ployed in the meat packing and allied in- 
dustries. 

This total far surpasses that of the pre- 





P. D. ARMOUR, 
Chairman, Committee on Educational Plans, 


vious two years during which courses have 
been offered; and it indicates, in the 
opinion of those who have guided: the de- 
velopment of the program, that the pack- 
ing industry—executives and employees 
alike—recognizes the value of systematic 
study of its operations and processes. 

The. training program is one result of 
the Institute Development Plan proposed 
several years ago by Mr. Thomas E. Wil- 
son, who at that time was president of the 
Institute. 


Leading Colleges Cooperate. 


The bulletin points out that some of the 
leading educational institutions of the 
world—including the University of Chi- 
cago, Columbia University, the University 
of Cincinnati, the University of Nebraska, 
and the University of Wisconsin—are co- 
operating with the Institute in helping to 
solve a major problem of the packing in- 
dustry. It states further that the work 
has involved not only the training of the 
men, but in addition the development of a 
valuable literature covering the common 
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good practice of the industry... This ma- 
terial has been used for instructional pur- 
poses, and has been placed at the disposal 
of member companies so that they may 
have for reference a permanent, orderly 
record of how their industry operates. 

In commenting to member companies 
on the Committee’s report, President 
Oscar G. Mayer of the Institute says: 

“Such results as these have not been ac- 
complished without resolute faith and per- 
severance on the part of those men who 
made them possible. To build up from 
nothing in a few years effective training 
facilities such as the Institute now pos- 
sesses in no little task. In kind, in scope, 
and in auspices, they are literally amazing 
to those outside the packing industry who 
hear of them. They are helping us to 
build not only a better packing industry 
but one better esteemed. 

“Whatever prejudices any of us had 
when the project was launched should now 
be cheerfully abandoned in the light of 
the use which member companies are 
making of the opportunities which it pro- 
vides. No small appreciation -is due to 
Mr. Philip D. Armour and Mr. L. D. H. 
Weld, and to the members of the Com- 
mittee on Educational Plans, of which 
they are chairman and vice chairman, 
respectively. The appreciation of the in- 
dustry also is due to the instructors and 
others who have helped to carry on the 
work.” 

The Educational Program. 

The Institute’s educational program in- 
cludes three types of instruction. 

The Institute of Meat Packing conduct- 
ed at the University of Chicago by the 
University and the Institute of American 
Meat Packers, in co-operation, is the 
central training organization of the indus- 
try. It offers a full-time, day course in 
meat packing subjects to men who plan to 
enter the packing industry after gradua- 
tion. It provides evening classes in Chi- 
cago for men employed in the industry; 
and it conducts home-study courses which 
are open to anyone interested but which 
are intended particularly for men in com- 
panies situated in cities where evening 
classes are not available. 

In addition to these educational oppor- 
tunities, evening classes in packinghouse 
subjects have been established by the In- 
stitute in the following packinghouse cen- 
ters, in co-operation with colleges, uni- 
versities, or other agencies in the cities 
named: Arkansas City, Baltimore, Cin- 
cinnati, Cudahy, Wis., New York, Omaha 
and Pittsburg, Kan. These evening 
classes are being extended to other cities 
as fast as is consistent with effective in- 
struction and administration. 


Nearly 2,000 Students Last Year. 


Actual figures for the academic year 
just closed show a total of 1858 course 
enrollments by students of the packing 
industry during the period from Septem- 
ber 1, 1925, to June 1, 1926. Some stu- 
dents have registered for more than one 
course, so that the total number of men 
who have undertaken these courses is ap- 
proximately one thousand. 

f the total number of course registra- 
tions, 849 were in the evening schools 
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which are conducted in eight different 


cities for men who are employed in the - 


packing industry. The instructors in these 
schools are experts in the various phases 
of the packing industry, and the work is 
under university or college supervision, so 
that the quality and permanence of this 


part of the educational program of the: 


Institute are under effective auspices. 

At the seven different educational cen- 
ters outside of Chicago, there were 562 
registrations in evening courses in pack- 
inghouse practice and related subjects. In 
Chicago, there were 287 registrations in 
these classes. 

Correspondence Courses. 

Many ambitious men employed in the 
industry who were not so situated as to 
be able to attend regular classes have 
taken correspondence courses and are 
utilizing the home study facilities of the 
Institute of Meat Packing. There were 
649 such enrollments from 79 different 
companies. ; 

Eighteen young men were graduated in 
June, 1926, from the “Campus Course” of 
the Institute of Meat Packing. Nearly 
all of these men had been graduated from 
universities or colleges before coming to 
the Institute of Meat Packing, and they 
have completed a full year of specialized 
study of the packing business, under the 
direction of the Institute and under the 








COMBINED PACKER MEETINGS. 


Arrangements are virtually complete 
for the consolidated regional meetings 
which will be held during September in 
five important packinghouse centers. 

Although the meetings are approxi- 
mately a month distant, packers already 
are showing considerable interest in them, 
and it is believed that the meetings will be 
unusually well attended. The announce- 
ment, of plans for the Institute’s twenty- 
first annual convention will be a feature 
of the meetings. 

President Oscar G. Mayer will attend as 
many of the meetings as possible, and staff 
representatives of the Institute will be 
present at all of the meetings to inform 
the members on some of the services 
which they may obtain from the various 
Institute departments. 

The schedule of the September consoli- 
dated meetings follows: 

Chicago, Sept. 10, to include Wisconsin, 
Chicago, Indiana, St. Louis Regions and 
the Regional Committee, John A. Haw- 
kinson presiding. 

Cleveland, Sept. 13, to include Michigan, 
Buffalo, Pittsburgh, Cleveland and Cincin- 
nati Regions, S. T. Nash presiding. 

Philadelphia, Sept. 14, to include Phila- 
delphia, Boston, New York City, Balti- 
more and Washington Regions, John J. 
Felin presiding. 

Austin, Minn., Sept. 21, to include 
Minnesota, Iowa, Nebraska and Kansas 
City Regions, C. M. Aldrich presiding. 

Louisville, Ky., Sept. 23, to include Ten- 
nessee, Kentucky and Southeastern Regions, 
Karl M. Zaeh presiding. 
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instruction of the most thoroughly posted 
packinghouse men and business educators 
available. 


The Educational Structure. 


The following shows the geographical 
distribution of the educational work of the 
Institute during the present year, and in- 
dicates the educational institutions with 
which the Institute is co-operating: 


Registration in all Courses. 

Arkansas City, 36, Arkarisas City High 
School, W. R. Theff, Instructor in Science. 

Baltimore, 28, University of Maryland, 
H. J. Patterson, Director and Dean, Agri- 
cultural Experiment Station. 

Chicago, 287, University of Chicago, 
W. H. Spencer, Director, Institute of 
Meat Packing. 

Cincinnati, 102, University of Cincinnati, 
H. Snyder, Dean, College of Engineering 
and Commerce. 

Cudahy, Wis., 68, University of Wiscon- 
sin, Louis E. Reber, Director, Extension 
Division. 

New York, 183, Columbia University, 
James C. Egbert, Dean, Columbia School 
of Business. 

Omaha, 115, University of Nebraska, 
J. E. LeRossignol, Dean, College of Busi- 
ness Administration. 

Pittsburg, Kansas, 30, Kansas State 
Teachers’ College, W. A. Brandenburg, 
President. 

Total in evening school centers, 849; 
Chicago day school courses, 360*; Home 
Study courses, 649; grand total, 1,858. 

* This figure is the equivalent, in terms of evening 
courses, of 180 day-course registration taken at the 
University of Chicago by full-time students in the 
Institute of Meat Packing. 

The instructors are qualified by experi- 
ence, personality, and training to impart 
both a practical and a theoretical know- 
ledge of the more important phases of the 
packing business. New courses have been 
formed only when adequate teaching staff 
and textual materials. became available. 


List of Instructors. 


Following is a complete list of instruc- 
tors who have served in the last year as 
teachers of packinghouse courses at all 
points where educational work has been 
undertaken in co-operation with the In- 
stitute: 

Arkansas City—W. R. Sheff, Instructor 
in Science, Arkansas City High School. 

Baltimore.—C. V. Whalin, Bureau of 
Agricultural Economics, U. S. Department 
of Agriculture. 

Chicago.—A. H. Carver, Industrial Rela- 
tions Department, Swift & Company; 
R. F. Eagle, Assistant to the President, 
Wilson & Company; Tage U. Ellinger, 
Director, Department of Live Stock 
Economics, International Live Stock Ex- 
position; A. K. Hepperly, Fertilizer De- 
partment, Swift & Company; A. T. Kear- 
ney, Industrial Relations Department, 
Swift & Company; C. Robert Moulton, 
Director, Department of Nutrition, In- 
stitute of American Meat Packers; F. H. 
Sidney, ee Research Department, 
Swift & Company; A. A. Swaim, Super- 

(Continued on page 31.) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PrRovIsIONER, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Why Not Tell About Lard? 

Lard has been a dull item in the prod- 
Stocks on hand throughout the 
United States have been accumulating 


uct list. 


slowly but steadily, even in the face of 
limited hog runs. 

This is accounted for in part by the 
fact that practically all ‘hogs have been 
fatter this year, and the yield of lard per 
head has averaged considerably higher 
than in most years. 

Another reason is that the export out- 
let during the past 12 months’ has not 
been as good as in some years previous. 
The foreign market is generally expected 
to consume the surplus production of 
American lard. But edible oil products 
and butter have been so plentiful and 
compared so favorably in price with lard, 
that current consumption abroad has de- 
clined rather than increased. 

However, domestic demand is probably 
weakest. Consumers turn to substitutes. 
Manufacturers of vegetable oil compounds 
tell the public about them in most attrac- 
tive manner. Women’s magazines carry 
one and two page advertisements in color, 
telling the advantage of the product and 
the many ways to use it to best ad- 
vantage. 

So attractive is the method of presenta- 
tion, the wonder is that these products 
have not run away entirely with the trade. 

The packing industry—with one con- 
spicuous exception—uses little advertising 
space in telling the housewife of the 
merits of lard. It seems to be taken as a 
matter of course that the public will con- 
sume lard without being reminded of it. 
National advertising mediums carry at- 
tractive advertisements of ham, bacon or 
ready-to-serve meats, but lard must shift 
for itself. It is small wonder that it is 
being neglected. 

If it pays the compound manufacturer 
to advertise his product, would it not pay 
the packer equally well to advertise lard? 
Is it not possible that neglect to bring it 
to the attention of the public may be one 
of the principal reasons for slow ‘move- 


ment? 
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Catch the Credit Crooks 


The automobile thief, the hold-up man and 
the murderer are characters only too familiar. 
If we do not know them from personal con- 
tact, we have learned too much about them 
through the press. 

There is another thief, however, who is 
robbing the nation of at least $250,000,000 
each year. This fellow is the commercial 
crook who causes a vast amount of loss 
and suffering which is unknown to the ma- 


jority of the public. 


Criminal fraud has become so rampant 


R 





that the National Association of Credit Men 
has recently raised a fund of a million dol- 


lars, to put the business burglar behind bars. 
It is a colossal job and one that will take 
years ‘to accomplish. 

The association estimates that forty per 
cent of bankruptcies are tainted with some 
kind of criminal fraud, some of which are 
Now that 


business men are organizing themselves to 


almost impossible to prosecute. 


combat commercial fraud, headway has been 
made. 

There is a fortunate circumstance which 
works in behalf of the business man who 
is anxious to run down the credit coyote. 
When this fellow succeeds in getting away 
with a fake bankruptcy, he goes into hiding 
for a while. He must eventually come into 
the open when he attempts to engage again 
in commercial fraud. He must open a store, 
he must get goods, and he must get credit. 
While he 
a confederate as a figurehead, he, neverthe- 


may use another name and employ 


less, enters the field of commerce where he 
can be more readily detected. 

The commercial crook in the meat indus- 
try goes into a new section, opens accounts 
with a number of packers and pays his bills 
promptly. He establishes a standing, some- 
times buying a home and driving the kind 
of car that is in keeping with his apparent 
circumstances. 

Gradually he increases the number of pack- 
ers from whom he buys, getting credit from 
all and inching more and more time on his 
payments. When he has reached the limit 
and all his bills are due, it is more than 
likely that when the packer salesman next 
calls he finds the store closed and the owner 
gone. An investigation discloses the fact 
that his assets have all been previously 
disposed of. 

Six months, a year or two years later, this 
same fly-by-night is likely to appear in some 
distant part of the country and begin the 
same game under another name. 

What do such operations mean to the re- 
tailers? The activities of the dishonest bank- 
rupt and the merchant who obtains goods 
under false pretenses or who uses various 
schemes to defraud his creditors makes it 
difficult for many honest merchants to ob- 
tain the credit standing they deserve. They 
pay the penalty for the air of suspicion that 
has been created by an unusual prevalence 
of fraud in recent years. 

It will naturally be a distinct advantage 
to packer, wholesaler and jobber to drive 
out such crooked bankrupts, and it will 
prove a blessing to the retailer who suffers 
indirectly through unfair competition and 
suspicion. Fortunately the number of dis- 
honest retail merchants is relatively few. It 
is the hope of the credit men’s association 


to catch these few 
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Avoid Sausage Trouble 


At this season of the year com- 
plaints are numerous from sausage 
manufacturers on discoloration of 
meat and blistered casings. 

There are a number of causes of 
these troubles, chief of which are: 

Use of meats that have been in cure 
long enough to deteriorate ; 

Addition of too much water in chop- 
ping; 

Carelessness in handling casings. 

This year cost of sausage material 
is considerably higher than normal, 
and this fact alone should encourage 
more cautious handling of high-priced 
meats. 

At the beginning of the season the 
weather was cool, and none too favor- 
able to the sausage business. Under 
such conditions it was only natural 
for business to be somewhat disap- 
pointing, with raw meats accumulat- 
ing. 

Use of old Cured Meats.—Accumulated 
meats are apt to deteriorate. With more 
favorable weather conditions the demand 
usually increases rapidly, and the sausage 
foreman is anxious to work off the old 
stocks of meat to avoid loss—and in many 
cases he overdoes it. 

If some cured meats are a little old in 
cure they should be transferred to lower 
temperatures, and a very small percentage 
of these meats used in each batch of sau- 
sage made up, until the entire stock is 
cleaned up. 

Care in Chopping Meats.—Chopping of 
meats in extremely hot weather is a very 
important matter, especially if the meats 
are not strictly up to standard. 

The man operating the machine has an 
iron-clad formula as to amount of water 
to be used. In some cases the amount of 
water must be reduced considerably, or 
the meats will not absorb it all. Where 
too much water is used the meats throw 
out moisture in the smoking and cooking 
process, which is another cause of blisters 
between the casing and the meat. 

Casings.—The item of casings is a large 
one in the manufacture of sausage. While 
casings are an inedible product, a great 
many foremen do not pay as much atten- 
tion to them as they should. In some cases 
refrigeration is not provided for the stor- 
age of casings, and if they are not fully 
cured they will turn slightly sour. 

Also, if casings are not properly 
“fatted,” the fat on the inner side of the 
casing will turn rancid and throw out a 
very disagreeable flavor into the sausage. 

Therefore, careful attention must be 
given to the handling of casings. Even 
though the meat is perfect, if the casings 
are not properly handled trouble will 
arise. 

At the end of the day’s business, after 
the casings have soaked in warm water all 
day, they are often thrown in a tierce and 
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allowed to remain overnight and used the 
following day. Any casings not used at 
the end of the day’s business should be 
stripped of the soaking water, re-salted 
and put in cooler temperatures. The fol- 
lowing day they naturally require less 
soaking than the casings direct from the 
tierces. 

Care exercised in the handling of cas- 
ings, in the chopping of the meats and in 
the kind of meat used in making the sau- 
sage, will go a long way toward eliminat- 
ing the many difficulties complained of in 
sausage manufacture during the hot 


months. 
Ha fo 


To Shroud or Clothe Beef 


An Eastern cattle slaughterer has heard 
of the advantages of “clothing” hot beef 
to secure an improved carcass. He asks 
the kind of material to use for this pur- 
pose, writing as follows: 

Editor The National Provisioner: 

We have not been shrouding our beef, but as com- 
petitors in this territory are selling better looking car- 
casses than ours we are planning to do this. Will 
you please tell us what kind of material is used for 
this purpose? 

The so-called “shrouding” (the better 
word is “clothing”) material for beef car- 
casses is used in different weights. Some 
packers use a heavy muslin for this pur- 
pose, while others use a very coarse ma- 
terial, practically of the consistency of 
cheese cloth. It might be well to experi- 
ment with several different weights until 
the kind giving the best results is found. 

One large cattle slaughterer has found 
the 40 inch width, 285 yards, 48x48, very 
satisfactory. This is a very light weight 
coarse cloth. 

This material can be secured from any 
wholesale cotton goods house. 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? L 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on ‘Sausage 
Spoilage.’’ 


GRE Fksbosdabuascdubascnstanbsaccscinasiee eee 
Enclosed find a 2c stamp. 











Minced Ham Trouble 


A wholesale meat dealer is having some 
difficulty with dry bladders when used on 
flat minced ham pressed in ham contain- 
ers. He says: 

Editor The National Provisioner: 

We are having trouble with dry bladders when 
used on flat minced ham pressed in ham containers. 
The minced ham stuffed in dry bladders and pressed 
flat forms jelly pockets. Ham stuffed in green blad- 
ders does not form the jelly. 

The formation of the jelly pockets in 
the finished product is probably not due 
to the container. The green bladder, of 
course, is more pliable than the dry blad- 
der, and will adhere. more closely to the 
crevices in the meat, so that air pockets 
or blisters will not show up as they would 
when dry bladders are used. 

The first trouble probably lies at the 
stuffing bench. Possibly the stuffing ma- 
chine is leaking air. After the meat is 
stuffed in the containers, they should be 
thoroughly punctured on _ the ‘stuffing 
bench and before hanging on racks. The 
product also should be carefully inspected 
on coming out of the smokehouse for air 
blisters. 

Even though the product develops a 
beautiful. color in the smokehouse, air 
pockets will be white. Therefore punc- 
ture again, so that water will not seep into 
this pocket and form a jelly. 

Careful supervision should be given the 
product in the manufacture. .If a green 
bladder can be used satisfactorily, there 
is no reason why a dry bladder cannot be 
used with equal success. 


a 


Trouble with Tankage 


A Western renderer is having trouble 
with tankage getting hard in the bags and 
heating He is anxious to overcome this 
difficulty, and writes as follows regarding 
it: 

Editor The National Provisioner: 

Can you tell me what preparation I can use on 
tarkage to keep it from getting hard and caking 
after it is bagged. We have been having a lot of 
trouble with our tankage and would like to know 
how to prevent the product from caking and heating. 

The inquirer wants to know what prep- 
aration he can use to prevent dried tank- 
age from getting hard and heating when 
placed in bags. 

The way to avoid this is to check up on 
the manufacturing process. This condi- 
tion is brought about by the tankage con- 
taining too much grease, by. the failure to 
dry the product effectively, or else there is 
too much liquid stick in it. 

If tankage is properly made and prop- 
erly dried, there will be no such trouble. 

When tankage is not dried sufficiently 
it goes through a “sweat”, and the mois- 
ture condenses on the particles of tankage, 
and then it begins to heat. Tankage will 
nearly always do this if it lies in a pile for 
a long time—that is, for several months. 

Care should be taken to see that this 
material does not come in contact with 
wooden partitions, as it is very likely to 
cause a fire. Many storage house fires have 
been caused by tankage heating. 
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Trouble with Oil Sausage 


Sausage in oil is a popular product par- 
ticularly in the Southern States. But 
much money is lost when the sausage is 
not properly manufactured to avoid spoil- 
age. A Southern sausage maker has been 
having poor luck with his sausage since 
the weather is warm. He says: 

Editor The National Provisioner: 

We note in the columns of your paper that you are 
giving valuable information along the sausage manu- 
facturing line, and as we are having trouble with 
our sausage in oil we are appealing to you for help. 

In making our product we use only a_ high-class 
hog casings frankfurt and round bologna. We have 
been cooking our franks and bologna the required 
time as used by sausage makers, and then pack them 
in the can, place the oil over the sausage, seal the 
can, then cook can and contents for two hours. Cans 
are then taken out of the open vat, punctured and 
resealed. The cans then go to the cooler. 

During cool weather the above formula worked 
0. K., but as the season grew warmer the sausage 
began to sour. 

We are using a cooking oil which is very thin in 
body. We put up the product in 20 and 45 Ib. tins. 

The inquirer states that he is having 
trouble with his sausage in oil. In making 
this product he uses only a high-class hog 
casing frankfurt and round bologna, cook- 
ing the sausages the required time and 
then packing them in the cans, pouring 
oil over them and cooking the sealed can 
for two hours. The cans are then punc- 
tured, resealed and sent to the cooler. 
Since the weather is warm the sausage 
sours. 

It is suggested that this sausagemaker 
carry on experimental tests by discon- 
tinuing the cooking of his frankfurts and 
bologna before putting them in the oil. 
This is undesirable, because it develops 
too much moisture in the meats. 


Suggestions for Improvements. 

Try giving the product extra time in the 
smokehouse, allowing it to have an extra 
heavy smoke. Finish off at a high tem- 
perature, so that it will come out of the 
smokehouse in sort of a baked form, but 
do not leave it in long enough to wrinkle 
or cave in. 

After removing from the smokehouse do 
not take any product that is intended for 
sausage in oil to the storage cooler. If 
it cannot be packed shortly after coming 
out of the smokehouse, or if it is neces- 
sary to carry it over until the next day, 
let it hang in natural temperatures so it 
will dry out. 

The idea is to eliminate as much mois- 
ture as possible to avoid swollen cans. 

It is recommended that hot oil be used 
to pour over the product, say oil of 90 to 
100 degs. temperature. If cold oil is used 
it takes just that much longer for the 
product to heat. 

After the cans are cooked, punctured 
and resealed they should be showered with 
cold water so they will collapse, indicating 
that they are thoroughly sterilized. 

The kind of can also is important. Cans 
should have the seams soldered both in- 
side and outside, so there is no possibility 
of air getting through the tiniest hole as 
a result of faulty soldering. If there is 
such a hole the sausage will take air and 
form gas, causing it to spoil. 


Formulas and instructions for making sau- 
sage in oil can be secured by subscribers by 
sending a 2c stamp with request to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 
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MEAT PRODUCT DEFINITIONS. 
(Continued from page 20.) 


POTTED MEAT, DEVILED MEAT, 


‘is the clean, sound product obtained by 


comminuting and cooking fresh meat and/ 
or prepared meat, with or without spice, 
and is usually packed in hermetically 
sealed containers. 

SAUSAGE MEAT is fresh meat or pre- 
pared meat, or a mixture of fresh meat 
and prepared meat, and is sometimes com- 
minuted. The term “sausage meat” is 
sometimes applied to bulk sausage con- 
taining no meat-by-products. 

MEAT FOOD PRODUCTS 

MEAT FOOD PRODUCTS are any ar- 
ticles of food or any articles that enter 
into the composition of food, which are 
not prepared meats, but which are derived 
or prepared, in whole or in part, by a pro- 
cess of manufacture from any portion of 


the carcasses of cattle, swine, sheep or 


goats, if such manufactured portion be all, 
or a considerable and definite portion, of 
the article—except such preparations as 
are for medicinal purposes only. 

‘MEAT LOAF is the product consisting 
of a mixture or comminuted meat with 
spice and/or with cereals, with or without 
milk and/or eggs, pressed into the form of 
a loaf and cooked. 

PORK SAUSAGE is chopped or ground 
pork, with or without one or more of the 
following: herbs, spice, common salt, so- 
dium nitrite, sodium nitrate, potassium ni- 
trate, sugar, a sirup, water, vinegar; and 
may be fresh, dried, smoked, or 
cooked.*** 

BRAWN is the product made from 
chopped or ground, and cooked edible 
parts of swine, chiefly from the head, feet, 
and/or legs, with or without the chopped 
or ground tongue. 

HEAD CHEESE, MOCK BRAWN, 
differs from brawn in that other meat 
and/or meat by-products are substituted, 
in whole or in part, for corresponding 
parts derived from swine. 

SOUSE is the product consisting of 
meat and/or meat by-products; after cook- 
ing, the mixture is commonly packed into 
containers and covered with vinegar. 

SCRAPPLE is the product consisting of 
meat and/or meat by-products mixed with 
meal or the flour of grain, and cooked with 
seasoning materials, after which it is 
poured into a mold. 


***The definition of other types of sausage is post- 
pened for further consideration. 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 

Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 


by filling out and sending in the fol- 
lowing coupon: 
The National Provisioner, 


Old Colony Bldg.. Chicago, Dl. 
Please send me reprint 


on 

to THD NATIONAL PROVISIONER. 
MAME cccccccccccsccscccsccccecvecsccoooecccs 
WETOOE . cccccccccccccccccccesccccesocccccccce 


Clty ccrcccccccccccccccccccccscccccccccccccces 


Bnclosed find 2-cent stamp. 
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Operating Pointers 


Por the Superintendent, the Eugineer 
and the Master Mechanic 











CLEANING THE IMAGE. 
By W. F. Schaphorst. 

When things go wrong we are often in- 
clined, if possible, to lay the blame on the 
shoulders of somebody else—not on our- 
selves. Sometimes we blame the THINGS 
themselves if we cannot blame the owner, 
manager or superintendent. 

Maybe, though, we ourselves are the 
cause of the trouble. 

Let us assume, for example, that my face 
is dirty. Somebody has told me that it is 
dirty, and to make sure and see for myself 
| look into a mirror and there, sure 
enough, I see the image of the dirt on my 
face. There is no question now but that 
my face is dirty. 

What do I do to remove the dirt?’ Do 
I wash and polish the mirror? I do NOT. 
Doing that would only make the presence 
of the dirt more evident. 

I know that I cannot wash my image 
and get rid of the dirt. I must wash my 
lace. 

Similarly, it is always best to apply the 
preventative at the SOURCE. No matter 
what we do to the effect, the cause usually 
remains unaltered. 

For example, in power plant practice one 
can chip'scale until doomsday, and it will 
keep right on forming in the boilers. To 
keep scale out of boilers the water must 
be treated, not the scale. 

Black smoke may be pouring out of a 
stack. We don’t make it white by adding 
smoke of a different color. We stop the 
smoke by burning coal properly. 

If bearings insist on running hot all the 
time, it would be foolish fe constantly re- 
babbitt without applying 

When the engine ‘sonar or the turbine 
vibrates, we don’t build a muffler around 
the engine or turbine to stop the noise. 
We search out the CAUSE and stop the 
noise at the SOURCE. 

The images we see in the mirror of prac- 
tice are usually the reflections of our own 


capability. 
Rane 
DISEASE LOSSES REDUCED. 


A noticeable decline in tuberculosis in 
hogs since work in eradicating this disease 
in cattle has been active, is reported by 
the U.S. Bureau of Animal Industry, based 
on field observations and the records of 
the meat inspection service. 

A striking example of the effect of the 
work has been received by the department 
from an Iowa packing company which has 
“kept books” on such losses for the last 
seven years. In 1919 the average loss per 
hog caused by tuberculous infection was 
75 cents. This figure is the economic loss 
for hogs slaughtered in the plant. In 1920 
the loss declined to 66 cents, in 1921 to 49 
cents, and in 1922 to 32 cents. Since 1923 
the loss has declined further to 26 cents. 

“We have .actual knowledge, through 
experience,” the company adds, “that the 
tuberculin test applied to cattle has re- 
duced bovine tuberculosis among cattle 
and hogs following them, and has cleaned 
up the hogs from the disease.” 

Further evidence is given by the pack- 
er’s report for Hardin County, Iowa, which 
is an area accredited as free from bovine 
tuberculosis. During a 9-months’ period 
more than 11,000 hogs were shipped from 
this county and slaughtered, with an 
average economic loss, caused by tubercu- 
losis, of only 4.7 cents each. This figure 
is Jess than a fifth of the general average 
which in turn is about a third of the loss 
in 1919 when systematic tuberculosis 
eradication was begun. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


. All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Easier—Trade Quiet—Hog Move- 
ment Fair—Demand Slow. 

The movement of pork product values 
has been slowly downward the past week 
with the average price of hogs showing a 
moderate decline. Values were nearly 
$2.00 per hundred less than at the corre- 
sponding time last year. The firmness in 
feed grains, particularly corn, and the 
weakness in hogs is steadily bringing the 
corn-hog ratio nearer the average position. 

The movement of hogs is fairly liberal at 
western points for the season of the year 
and the weights are heavy. Western re- 
ceipts at the seven points last week were 
217,000 against 218,000 the previous week. 


Hog Weights Heavy. 

The average weight for the month was 
very heavy, amounting to 261 lbs., said to 
be the heaviest weight for the month of 
July in 50 years. Heavy weights in pre- 
vious years were 268 lbs. in September, 
1923; 267 lbs. in October and 262 lbs in 
November. 

This extremely heavy weight this year, 
possibly 10 per cent over the average, is 
naturally the equivalent of just so much 
more product, and it means a correspond- 
ing equivalent increase in the movement 
of hogs. 

Demand for distribution has been a lit- 
tle quiet. Shipments are not particularly 
heavy from Western points but are keep- 
ing up in a fair ratio. 

Partly owing to the large yield of pro- 
duct there was an increase in Chicago 
stocks of 8,000,000 pounds of meats for the 
month and a gain of about 19,000,000 pounds 
of lard over the July first figures. These 
gains were so heavy as to cause a fairly lib- 
eral selling movement. The Chicago com- 
parative stocks August first are shown else- 
where in this issue. 

Feed Crops a Factor. 


The reports regarding the feed crops 
have caused a little uneasiness. The aver- 
age private estimate of the corn crop as 
shown by the four private reports issued 
July 3ist was 2,605,000,000 bushels com- 
pared with the Government last month of 
2,661,000,000 bushels and the final last year 
of 2,905,000,000 bushels. 

This decrease in the possible output of 
corn is a very important factor. The dis- 
tribution of the production this year is dis- 


tinctly different from last year. Last year 
there was a very large crop of corn in the 
territory tributory to Chicago and in the 
Eastern consuming territory and a very de- 
ficient crop in the South. 

This year’s production indicates a con- 
siderable falling off in the Central Western 
crop and this condition as applied to the hog 
states will mean a smaller supply of feed 
stuffs to take care of an increased supply of 
hogs. 

The prospects for the oats crop also 
showed a decrease for the month, with the 
average estimate 1,290,000,000 bushels 
against 1,512,000,000 bushels final last year. 
The decrease in the two crops is ap- 
proximately 500,000,000 plus a reduction in 
the barley crop and in the hay crop. 

Big Gain in Beef Production. 

The production statistics as issued by 
the Government for the first five months 
of this year showed a gain in beef product 
of 56,000,000 pounds over last year and a 
gain of 193,000,000 pounds over the three 
year average. In hog products there was 
a decrease of 99,000,000 pounds compared 
with last year and a decrease of 105,000,000 
pounds compared with the three year av- 
erage. 

The comparative figures 
plies follow: 


of meat sup- 





Three year avg. 1925 
are 1,890,785,000 1,947,288,000 
WORE cig aicies 000 204,973,000 
Hog Prod... .3,7 000 3,297,128,000 , “ a 
Mutton ..... 190, 958,000 196,440,000 208,535,000 
Total ......6,026,008,000 5,645,829,000 5,718,868,000 


While the totals show an important fall- 
ing off, the question of the changes in the 
export movement must be taken into ac- 
count in analyses of the domestic distribu- 
tion. The decrease in the export move- 
ment of both lard and meats has been very 
important and after this is deducted it is 
rather evident that the decrease in con- 
sumption per capita in the United States 
has been comparatively small. 

The population in the United States is 
now placed at 117,000,000. It is difficult 
to make any definite estimate of the con- 
sumption of meats per capita, as the fig- 
ures do not include the country kill which, 
however, is steadily decreasing from year 
to year. 

Export Movement Light. 

The export movement of products was 

rather light the past week, showing a de- 





crease of 4,000,000 pounds of meats com- 
pared with year ago but last year’s figures 
for the corresponding week were very 
small. The figures from month to month 
show, however, a fairly steady outward 
movement. And with this steady move- 
ment maintained at the prices prevailing 
there is quite a little confidence being ex- 
pressed that any readjustment of values 
would immediately be reflected in an in- 
crease of export movement. 

The increase in tendency of stocks as 
shown in the Chicago statement and indi- 
cated in the other reports being received 
is being construed as indicating that the 
current movement of hogs is in excess of 
the domestic and export demand. 

If the mid-months stocks should show a 
further gain at Chicago the influence on 
trade sentiment might be considerable, as 
it would be construed as indicating that 
the heavy weights of hogs were making up 
in part for the moderate movement and 
that the consumption both domestic and 
foreign was not taking care .of the summer 
production. 

Lard stocks at the seven Western pack- 
ing points were reported about equal to 
those at this time last year, and had a 
depressing effect. 

PORK—The market in the East was 
dull and barely steady, with mess quoted 
at $38; family, $43@45; fat backs, $31.50@ 
33.50 at New York 

At Chicago mess quotable at $36. 

LARD—Dull demand both domestic and 
export continued to feature this market 
and prices were heavy as a result due 
partly to steadily increasing stocks. At 
New York prime western quoted 15.75@ 
15.85; middle western, 15.60@15.70; city, 
I5sKRalsyY% refined Continent, 163%; 
South America, 173%; Brazil kegs, 183%; 
and compound, 16@16c. 

At Chicago regular lard-in round lots 
quoted at 15c under September, loose lard 
quoted at $1.00 under September and leaf 
lard $1.05 under September. 

BEEF.—The market was dull and steady 
with mess New York quoted at $18@20; 
packet, $18@20; family, $22@23; extra 
India mess, $35 @40; No. 1 canned corn 
beef, $3; No. 2, 8%; 6 Ibs., $18.50 and 
pickled tongues $55@60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








Trend of Fresh and Cured Pork Product Trade for July 


Charts on the opposite page show the 


months of 1926, with comparisons for féur years previous. 


trends of prices of fresh and cured pork products and live hogs at Chicago for the first seven 


There was a decided downward tendency in the price of all green products and of live hogs during July. The 
sharp downward trend was also evident in some cured products, particularly S. P. hams and dry salt fat backs. This 
trend was not justified, say experts, and was a reflection of a state of mind rather than actual conditions. 


Fresh Pork Products. 

Loins.—The price trend of fresh 
pork products from the first of the 
year shows little relationship to that 
of previous years. The upward trend 
was gradual to a June peak, but July 
witnessed a considerable slump in 
prices. Receipts of hogs heavier than 
expected forced more fresh loins on 
the market, the bulk of the production 
running to medium and heavy loins. 
This had a depressing effect on the 
light averages, although the supply 
of these was limited. 





Hams.—Relatively heavy hog re- 
ceipts also had a depressing influence 
on green regular hams. Prices in 
July broke rather sharply, due to 
heavy liquidation and moderate de- 
mand. The supply of light hams has 
been and still is limited, but heavy 
averages are more plentiful on ac- 
count of the large percentage of 
heavy hogs. The pressure on the 
heavy hams was sufficient to carry the 
light averages down with them. From 
the beginning of the year to the first 
of July the price trend on this product 





had been moving steadily upward. 

Bellies.— Green seedless _ bellies 
showed less decline during July than 
some other green products. The 
limited supply of the light averages 
was a strengthening influence on the 
heavier weights, although the heavier 
averages are more plentifully offered. 

Boston Butts.—This product moved 
up steadily during the first six months 
of the year, but owing to a generous 
mid-summer supply and pressure on 
fresh pork generally during July, an 
average price decline of more than Ic 
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3 YEARS of specialization 
in temperature control 
has given us a wealth of 
knowledge and _ experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one specially 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 

THE POWERS REGULATOR Co. 
85 years of specialization in temperature control 

2725 Greenview Ave., Chicago 


New York Boston Toronto 
and 31 other offices. See your telephone 
directory 
(3031B) 











was registered. Large shipments 
from the West also constituted a de- 
pressing influence. However, demand 
for both Boston and boneless butts 
has been good. 

Picnics——Picnics have been inac- 
tive. They have felt the effects of the 
heavier runs of hogs more than any 
other commodity. They were rather 
high in price compared with former 
years, and domestic and export de- 
mand was none too active, resulting 
in a July price decline. 

Cured Pork Products. 

S. P. Hams.—During May and June 
S. P. hams worked to a high price 
level. Export buying failed to follow 
this price owing to industrial condi- 
tions, particularly in the United 
Kingdom. Cured stocks increased to 
some extent and some fear was evi- 
denced regarding the heavier aver- 
ages during the periods of heavy hog 
runs in July. However, toward the 
close of the month the market reacted 
from the low point and advanced 
full cent after the low offerings were 
absorbed. 

S. P. Bellies.—The price decline on 
S. P. bellies from the high point 
reached in June was relatively light 
during July. The trend on this prod- 
uct has been upward throughout the 
year. Demand during the past month 
was good and stocks showed a fair 
decrease. The heavier averages were 
less active and more plentifully 
offered, due to the generally heavier 
production. 

D. S. Bellies —Considerable down- 
turn in this product took place in the 
past month, and part of the increase 
made in May and June was lost. Dur- 
ing much of the month trade was 
slow, but large quantities moved dur- 
ing the closing days of the month. 
Increases in stocks on hand are not 
large. 
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D. §S. Fat Backs.—Prices of this 
product declined to a point that met 
with excellent buying, and the bur- 
densome supply was once again taken 
care of. The close of July saw the 
product in a stronger position. 

Lard.—Domestic and export de- 
mand for lard has been disappointing. 
The fairly good runs of heavy hogs, 
the heaviest in many years for any 
month at some markets, resulted in a 
large yield of lard, and stocks accumu- 
lated rapidly. Some export buying 
was developed at the low point. 

Hogs.—Hog prices paralleled the 
price decline of products, the average 
during July being more nearly equiv- 
alent to that during the first four 
months of the year. The supply of 
light hogs has been in the minority. 
The runs of hogs at the principal 
markets of the country were heavier 
than expected, which resulted in a 
bearish price situation. 

However, both hogs and product 
are in a basically strong position. 


oe 


PORK PRODUCTS EXPORTS. 
Exports of pork products from principal! 
ports of the United States, during the 
week ending July 31, 1926, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 
Hams and Shoulders, Including Wiltshires. 


Jan. 1, 
_— 

———Week ending 
July 31, Aug. 1, July 24, July’ 31, 








1926. 1925. 1926. 1926. 

M Ibs. M Ibs. M Ibs. M Ibs. 
kc aK arora ose 1,875 2,671 1,043 
TO TRING. oiic ces suvacs d00enic <cecees 
United Kingdom. 1,775 2,411 851 
Other Burope... ....2.  seecee 3 
SNRs eserecece 81 183 137 
Other countries. 19 77 52 


Bacon, Including Cumberlands. 


DOE cit cc kesscabes 1,853 4,590 2,246 
TO GRIT cise cssers “seas00 286 
United Kingdom. 1,790 3,946 1,694 
Other Europe... 57 600 198 
i Brrr 1 > -weeaes 
Other countries. 5 43 68 
Lard 
REE netssccssnces 6,488 6,501 10,799 429,916 
To Germany...... 628 318 4,748 188,215 
Netherlands ... 404 526 1,216 30,452 
United Kingdom. 3,494 2,873 2,925 5 5 
Other Europe... 10 125 
DORR sec scccess 1,288 1,474 
Other countries. 664 1,185 


er eee 225 807 90 15,473 
To United Kingdom W7 4S 15 1,783 
Other Wurepe... cccss. sevees 20 1,263 
ae, 109 182 6 4,257 
Other countries. 39 77 49 8,170 
TOTAL EXPORTS BY PORTS. 
WEEK ENDING JULY 31, 1926. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M Ibs. M Ibs. M lbs. M Ibs, 
Tete 2 cacccvsecvess 1,875 1,853 6,488 225, 
BOSOM. onc cccvecces 124 Te penton 1 
Ea 1,082 595 1,085 72 
Port Huron .......-. 586 262 661 103 
MO WEE waccndeed 81 1 See. asses 
New Orleans ...... 19 5 944 33 
a 33 979 2,790 10 
Philadelphia ......2 ccsece cooese sesccs 6 


DESTINATION OF EXPORTS. 


Hams and 
shoulders Bacon 
Mibs. M lbs. 

Exported to: 

United Kingdom (total).. 1,775 
Liverpool ......... 800 
London .... > 
Manchester 
GRREOW 2 wn cscccscecs 
Other United Kingdom 


Exported to: 
Germany (total) 
Hamburg ...... 
Other Germany .......- 






*Corrected to June 30. 
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PROVISIONS AT 7 MARKETS. 


(Special Reports to THE NATIONAL PROVISIONER.) 


An increase of more than 15,000,000 Ibs. 
was made in the stocks of meat on hand 
in the United States during July. Lard 
stocks increased about 24,500,000 Ibs. dur- 
ing the month. 


The principal increase in meats was in 
skinned hams and picnics. For some time 
the good demand for hams carried the 
picnic market with it, but during much of 
July the demand for picnics was rather 
slow. 

The accumulation of skinned hams is 
largely in the heavier averages, the supply 
of these hams being relatively heavy com- 
pared with demand. 

The increase of nearly one-third in lard 
stocks during the month is accounted for 
by the large percentage of unusually heavy 
hogs received at all markets. 


Stocks of meat and lard, however, are 
not high, and are still below those of a 
year ago at the entrance into the consump- 
tive season. 

Stocks at Chicago, ogg City, Omaha, 
St. Louis, E. St. Logis, S Joseph and 
Milw aukee, on July 31, 1026, with compari- 
sons, as specially compiled by THE 
NATIONAL PROVISIONER, are as follows: 


July 31,°26 June 30,'26 July 31,’25 
Lbs Lbs. 
179,654,926 
63, _ 849 









Total S. P. meats. 144, erg 
Total D. S. meats. 
Total all meats. .2 
ae 
ee ae 
te 





74, 107, 954 
24,424,460 










S. P. reg. hams.. 67,401,982 
S. P. skd. hams.. : 54 
8S. P. cl. bellies... 3 

8. P. picnics.... 

D. S. bellies. ; s 

D. S. fat backs.. 8,026,155 


BRITISH PROVISION CABLES. 


The market at Hamburg follows closely 
the conditions noted last week, according 
to a cable dated August 2, from E. C. 
Seuiee American Trade Commissioner, 
Hamburg, Germany. It is possible there 
is an error in the cable regarding the re- 
ceipts of lard, the figures reaching only 
254 metric tons for the week 

Receipts of hogs, however, increased by 
2,000 arrivals, amounting to 58,000 com- 
pared to 50,000 for the same week in 1925, 
while the top Berlin price was 18.17 cents 
per pound as against 19.68 cents last year. 

The Rotterdam market, after showing 
signs of firmness in the last report, is 
again weak, prices being lower for all 
products quoted. 

Liverpool shows slightly firmer, stocks 
remaining practically the same as _ last 
week. The number of pigs bought alive 
and slaughtered for bacon curing in Ire- 
land shows an increase—17,000 compared 
with 15,000 last week and 14,000 for the 
same period last year. 

Danish slaughterings of pigs for the 
week ending July 30 were estimated to be 
63,000. 














Hamburg. 
STOCKS DEMAND PRICES 
Cents per lb. 
Refined lard......... Hvy. Poor 17.58@17.80 
Se Med. oe. > “sinuweneaaee 
Frozen livers........Med. BYE: © Sees ewcncee 
Rotterdam. 
Ex. neutral lard.....Med. Avg. 18.20@18.38 
Ex. oleo oil......... Med. Avg. @13.65 
Prime oleo oil....... None Poor @13.10 
Ex. oleo stock....... Med. Avg. 13.47@13.29 
Pat backs. .....0sie. Lt. POOF = cocbccccsives 
Refined lard......... Med. Poor @17.02 
Ex. premier jus..... Hvy. Bae: ') \\estanges@ens 
Antwerp. 
Refined lard......... Lt. Poor 16.56@17.01 
yl errr er Lt. a ATO Tee 
Fat backs. .....ecc0. Lt. ae Reve aemgeees 
Liverpool. 
Hams, AC. light Good 29.73@30.38 
Hams, AC. heavy Good 29.30@29.73 
Hams, long cut Avg. 29.51@30.38 
gl ee Avg. 20.18@22. 18 
Square shoulders. . Avg. 21.27@22.79 
Cumberlands, light Poor 24.52@24.96 
Cumberlands, heavy Poor 24.09@24.74 
American Wiltshire: Poor 22.79@23.44 
Clear bellies.... Avg. 23.65@ 24.09 
Refined lard in box Poor 16.28@17.36 
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TALLOW, STEARINE, GREASE AND SOAP 


; 


TALLOW—The market for tallow has 
been somewhat weaker the past week with 
the volume of business moderate but with 
prices off fully %c a pound compared with 
a week ago. Sales of outside stuff equal 
to extra at 83¢c was followed by business 
in extra at 83c and at 8%c f.o.b. plant. 

Demand was moderate on the declines 
and with sentiment less friendly the mar- 
ket was affected somewhat by the heavi- 
ness in evidence in all other greases. 

At New York special was quoted at 8%c 
ee: extra, 8%c f.o.b. and edible about 

Cc. 

At Chicago the market was easier on 
tallow and other greases with the demand 
for tallow ‘slow and buyers’ ideas some- 
what under the market but with producers 
stubborn at the ruling levels. Edible 
quoted at 934@10c; fancy, 83 4G@ oe prime 
packer, 84@8%c; No. 1, 8@8% 

At Liverpool the market was yarn and 
unchanged with fine quoted at 45s 6d and 
good mixed at 44s 3d. At London there 
was no auction sale again this week, and 
no reason given. 

STEARINE—A very poor demand con- 
tinued to feature the stearine market. 
Prices were weak under pressure to sell 
and influenced by continued slowness in 
compound demand, with oleo New York 
down to 11%c asked. 

At Chicago stearine was also a slow sale 
with oleo there quoted at 12c. : 

OLEO OIL—The market has been very 
weak with demand very poor, with extra 
New York down to 12%c. But at that 
level a renewal of foreign buying interest 
was in evidence and sentiment was more 
mixed. Medium was quoted at 12c nom- 
inal and lower grades 11@11%c nominal. 

At Chicago the market was dull and 
heavy with extra quoted at 13c. 








SEE PAGE 39 FOR LATER MARKETS. 


Pork, 








LARD OIL—An easier market due to 
the weakness in raw materials and dullness 
in demand was noted this week, with 
edible New York quoted at 1734c; extra 
winter, 1434c; extra, 14%4c; extra No. 1, 
12%4c; No. 1, 11%c; and No. 2 at 11% 

NEATSFOOT OIL—The market was 
easier with buying limited to immediate 
requirements with pure oil New York 
quoted at 16%c; extra, 121%4c; No. 1, 1134¢ 
and cold test at 1834c 

GREASES—A very limited demand and 
a somewhat easier undertone featured the 
market for grease again this week with 
buyers and sellers apart in their ideas and 
with the easier tone in tallow and other 
competing products again having  in- 
fluence. Consumers continue to look upon 
greases as comparatively too high. 

At New York yellow and house were 
quoted at 8@8%c; A white, 9@9%c; B 
white, 87g@9c; choice white, all hog, 10% 
@1034c nominal. 

At Chicago the market on greases had 
an easier undertone with demand slow and 
consumers looking for lower levels. At 
Chicago choice white quoted 9144@9%c; A 
white, 834@9c; B white, 8%c; yellow, 7% 
(@734c; and brown, 67%@7c. 

—-— fo —— 
BRITISH PROVISION STOCKS. 


Provision stocks at Liverpool, England, on 
Aug. 1, 1926, are reported by cable as fol- 
lows, with comparisons: 

Aug. 1, '26. July 1, ’26. 





Bacon, boxes 7,367 
MN WOOD 5 cc ce nencacb ich doatwoeds 785 4,889 
SN, DONE «oo ac as cine g sae aany eon 373 967 
ee ee 635 898 
Lard, refined, 


ME ns oe 8:dn ohne wae voces 2,875 2,443 


es ANNE, SOUNDS 555.56 coin wawrd ea ose 


WEEKLY REVIEW 


Packinghouse By-Products 


Chicago, Aug. 5, 1926. 
Blood. 

Price changes again tended downward; 
supplies liberal and buyers were very in- 
different. 

Unit ammonia. 


SAA AS ee res tar ere epee re $4.15@4.25 
Crushed and unground..........-.eceeeee0s 3.90@4.10 


Digester Hog Tankage Materials. 


With sellers’ ideas 50@75¢ unit above 
those of buyers, market was at a stand- 


still. 

Unit ammonia. 
Ground, 7 to 12% ammonia................$4.50@5.15 
Unground, 11 to 18% ammonia............ 4.65@4.85 





Unground, 6 to 10% ammonia.............. 25@4.50 


Liquid stick, 8 to 12% ammonia....... ... 8.25@3.50 
Fertilizer Mater‘als. 
Offerings scarce; outlet very narrow, 
and market lower. 
Unit ammonia. 
High grade, ground, 10-11% ammonia...$3.25@ 38.35 
Lower grade, ground, 6-9% ammonia.... ae 00@ 3.15 
Medium to high grade, unground........ 2.90@ 3.15 
Lower grade and renderers’, unground.. 2.65@ 2.80 
Rone tankage, unground............++++- 3.00@ 3.25 
EHOOL MOA oi c cece cece cesenssaccesccvens 3.25@ “= 
Grinding hoofs, per ton...........seeees 38.00@40.0 
Bone Meals. 
All price changes tended downward, 
with demand at low ebb. 
Ter Ton, 
Raw bone meal......ccccccccsesecevecss $34.00@48.00 





-00@38.00 


Steam, ground .. fips tose 
«. (ov. 


Steam, unground 


Cracklings. 
although 


Market held steady, buyers 
were not so anxious. 

Per Ton. 
according to grease and quality. ...$80.00@90.00 


Beef, according to grease and quality... 55.00@65.00 


Horns, Bones and Hoofs. 









Demand showed improvement, and 
] ’ 
prices were firm. 
Per Ton. 
i” ae ee itoence eee ia pee 
Round shin bor 5.00@ 48.00 


Flat shin bones....... j 42.00 45.00 


Thigh, blade and buttock bones - 40.00@ 45.00 
VOWED inc cea rade pecceubsaesnesr ends J050% 88.00@ 40.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated nbove.) 


Gelatine and Glue Stocks. 


Sellers and buyers continue to be too 
far apart in their price views to permit 
trading. 


Per Ton. 


Kip and calf stock... 0.06.66 cece ee eee ee F31.00@36.00 
Rejected manufacturing bones........... 40.00@42.00 


BOONE SING aia 6 -ba.0-< 0 'o Cae Sah 80s 3 cw evee die 36.00@37.00 
Cattle jaws, skulls and knuckles........ 36.00@37.00 
Sinews, pizzles and hide trimmings...... 22.00@23.00 


Animal Hair. 


‘Offerings few and buyers indifferent. 
Per Pound, 
Oil IN I URNS 65 6 FS Sis ahs oe 845 Cees 3° @H 
I BOON ein i's oig.ts 50s rs coarer dae chs Vere 64@10 
le esis oN h aun Caer CRC RS CNC 7 @ii 
Cattle switches, each............ccseeeeees DHR@ BS 


Pig Skins. 
Edible unassorted lots sold at 4%c de- 
livered, and frozen No. 1 tanner at 634c. 
Per Pound, 


Pannen « MANOS: haz iiviwtieistoeriweces 6%@ 7 
Edible grades, unassorted.................. 444@ 4% 


ae Ses 
LARD AND GREASE EXPORTS. 


ag spe * of lard from New York, July 1 
to July 21.936,154 lbs.; tallow, none; 
greases, 335 7.500 Ibs.; stearine, 86,000 Ibs. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York Aug. 4, 1926—Some few cars 

of ground tankage were sold at $4.25 & 10c 

basis f.o.b, New York, and today there are 
few offerings of this material for either 
prompt or future shipment. Blood is also 
scarce and last sales were at $3.85 f.o.b. New 

York for ground blood, 

Cracklings are scarce and in demand with 
prices holding firm. Slightly higher prices 
have been obtained for unground dried fish 
scrap at fish factories at Virginia, due to the 
light catch so far this season. Unground 
tankage is in demand with few offerings at 
prices attractive to buyers. 

Trading in general is rather light, as is 
usual this ‘time of the year. 


MANY STUDY MEAT. PACKING. 


(Continued from page 24.) 
visory Inspector, U. S. Bureau of Animal 
Industry; H. D. Tefft, Director, Depart- 
ment of Packinghouse Practice and Re- 


search, Institute of American Meat 
Packers; L. D. H. Weld, Manager, Com- 
mercial Research Department, Swift & 


Company; Edward N. Wentworth, Direc- 
tor, Armour’s Live Stock Bureau, Armour 
and Company; T. O. Yntema, Assistant 
Professor of Accounting, University of 
Chicago. 

Cincinnati —Charles Hauck, President, 
Ideal Packing Co., Cincinnati; Armin 
Sander. President, A. Sander Pkg. Co. 

Cudahy, Wis.—G. A. Billings, Comp- 
troller, A. R. McCartan, Sales Manager; 
J. R. Stephenson, Superintendent; 7: 
Thoma, Sales Manager, Cudahy Brothers 
Co., Cudahy, Wis. 

New York.—John J. Hayes, Assistant 
General Superintendent, Armour and Com- 
pany; W. A. John, General Manager, Jer- 
sey City, Swift & Company; Thomas E. 
Ray, Branch House Department, Swift & 
Company; A. D. Sullivan, General Man- 
ager, Jersey City, Armour and Company. 

Omaha.—H. J. Gramlich, head of De- 
partment of Animal Husbandry, Univer- 
sity of Nebraska; Edward S. Waterbury, 
General Manager, Omaha, Armour and 
Company. 

Pittsburg, Kansas.—J. A. Yates, Profes- 
sor of Industrial Education, Kansas State 
Teachers College. 

Evening Course Registrations. 

Course registration in Evening Courses 
at eight educational centers for the session 
of 1925-26 was as follows: 


» & 
° Pe = i 
tf e 3 
$$ 24 Ca ay OR 
22" et¢tue FS 
So O4 COPA dh A 
Packinghouse 
Operations (Beef)... 29 65 48 .. .. .. 197 
Packinghouse 
Operations (Pork)... 33 67 118 54 68 28 21 30 419 
Economics of the 
Packing Industry I.. 52 52 
Economics of the 
Packing Industry II. 21 21 
Personnel and Labor 
ip 40 40 
Personnel and Labor 
Problems II......... 30 30 
Packinghouse 
Accounting ......... 61 61 
Science in the 
OS Bat PLC ee ae gree 
Production and Market- 
ing of Tivé Biteck.. . 14) Oo ii Se: sks te 
Totals .............287 115 183 102 68 28 36 30 849 


The number of course registrations by 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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“‘Newmanize’ your Tank House 
It means a big saving 


To purchase a 
age, Glue and Fertilizer Grinder at 


seems almost unbelievable, but it is a fact. 
Large-scale production plus standardization enables 


cuaseness to give satisfaction at the lowest operating 
cost, 

No bolting 
man Grinder. 
is sacked direct from the mill, 


419-425 W. 2nd St., Wichita, Kansas 


The Cincinnati Butchers’ Supply Co., Chicago-Cincinnati 
The American By-Products Machinery Co., 


THE NATIONAL PROVISIONER 


guaranteed, strong, power-saving, Tank- 


$300.00 to $495.00 am factory 


to quote this price. It’s a real “buy” and 


screens necessary when using the New- 
After the tankage has been ground it 


Write today 


Newman Grinder & Pulverizer Co. 
Distributors 


26 Cortlandt St., New York City 
The Allbright-Nell Co., Chicago 


companies in three general evening J. & F. Schroth Packing Co., 17. 
courses—Pork Operations, Beef Opera- Schultz Brothers Company, 1. 
tions, and Live Stock Production and Shafer & Company, 6. : 
Marketing—in Chicago, New York, Otto Stahl, Inc., 4. 

Omaha, Cincinnati, Baltimore, Cudahy, Jos. Stern & Sons, 6. 
Pittsburg, Kansas and Arkansas City, Swift & Company, 79. 


Kansas, was as follows: 
Armour and Company, 142. 

Jacob Bolin Sons, 1. 

Barker Brothers Company, 1. 

Cincinnati Butchers Supply Co., 15. 

Corkran Hill Company, 6. 

Cudahy Brothers Company, 68. 

Cudahy Packing Company, 15. 

Cunningham Brothers, 1. 

Dold Packing Company, 24. 

F. A. Ferris Company, 5. 

Greenwald Packing Corporation, 3. 

hn a Provision Company, 2. 

H. Hammond Company, 6. 
Mihiion Packing Company, 1. 
E. Hullerbauer & Sons, 2. 


Hull & Dillon Packing Company, 30. 


Ideal Packing Company, 5. 
Illinois Meat Market, 1. 

Jordan Packing Company, 2. 

G. Juengling & Sons Company, 2. 
E. Kahn’s Sons Company, 2. 
Henry Kast, 1. 
Keefe-LeStourgeon Company, 36. 
Kerber Packing Company, 2. 
Kriel Packing Company, 1. 
Kroger Packing Company, 2. 
Lohrey Packing Company, 2. 
Maescher Company, 2. 

Oscar Mayer & Co., Inc., 6. 
Louis Meyer Company, 4. 

Morris & Company, 8. 

Nagle Packing Company, 2. 
National Provision Company, 1. 
New York Butchers D. M. Co., 7. 
A. Sander Packing Company, 15. 
C. Schmidt & Sons, 9. 


Max Trunz, 4. 

F. Unger & Sons, 2. 
Jacob Vogel & Sons, 4. 
Wilson & Company, 38. 
Commission Men, 15. 
Unclassified, 31. 

Totals, 639. 


Registrations by 
offered in Chicago 
other cities: 

Evening Courses, in Economics of the 
Packing Industry, I, Economics of the 
Packing Industry II, Personnel and Labor 
Problems I, Personnel and Labor Prob- 
lems II, Packinghouse Accounting, and 
Science in the Packing Industry. 

Armour and Company, 128. 

Gillogly and Company, 1. 

G. H. Hammond Company, 7. 

Illinois Meat Market, 2 

Miller and Hart, 

Oscar Mayer and Co., 

Swift & Company, 

Wilson & Company, 57. 

Total, 210. 

Home Study Courses. 

The University of Chicago and the In- 
stitute of American Meat Packers in co- 
operation. 

Number of registrations by companies in 
home Study Courses in Pork Operations, 
3eef Operations, Mfg. Operations, Science 
in the Packing Industry, Economics of the 
Packing Industry, Superintendency, Pack- 
inghouse Accounting, and Production and 
Marketing of Live Stock: 


companies in courses 
not yet extended to 


Inc., 7. 





St. Louis, U. S. A. 
Refiners of 


Yepp’s Code, EZighth Edition 





The Blanton Company 


Sala 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


d Oil 
Selling Agencies at 
New York Philadelphia Pittsburgh 


Memphis 
4 
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Alabama Packing Co., 1. 
Albany Packing Co., 3. 
Allied Packers, Inc., 1. 
Armour and Company, 179. 
Associated Meat Co., 1. 
Bailey, J. A., 2. 

Bissinger & Co., 1 

Beste Provision Co., 1. 
Blayney-Murphy Co., 1. 
Blumenstein Bros., 2. 
Bowden Stock Yards, 1 
Henry Burkhardt Co., 1. 
P. Burns & Co., 24. 
Chamberlain & Co., 1. 
City Meat Inspector, 1. 
Continental Prod. Co., 1 
Cudahy Packing Co., 52. 
Wm. Davies Co., 1. 

J. E. Decker & Sons, ; 
Duquoin Packing Co., 

Dold Packing Co., 

East Side Packing Co., 2. 
East Tenn. Packing Co., 1. 
Peter Echrich & Sons, 1. 
E. F. C.. B. Rio de Janeiro, 1. 
Elkhart Packing Co., 1. 
Foster Beef Co., 1. 
Emmart Packing Ro; t. 
Frank & Company, 1. 
Frederick Co. Products, 
Fried & Reinemann, 1. 
Frigorifico Anglo, 1. 
Adolph Gobel, Inc., 2. 
Gordon-Ironside Co., 1. 
Greenwald Pack. Corp., 1. 
Harris Abattoir Co., 56. 
W. S. Hartin Co., c 
Hathmann, 1. 

Geo. Hausmann & Sons, 1. 
Herrud & Co., 1 

Oswald & Hess Co., 2. 
C.-Hohman & Sons, 1. 
Home Packing Co., 1. 
Geo. A. Hormel & Co., 1 
Hughes Provision Co., 1. 
Independent Pkg. Co., 1. 
Interstate Pkg. Co., 1. 
Isleton Meat Market, 1 
W. E. W. Jenkins, 1. 
Jersey City Stock Yards, 1 
Jones Dairy Farm, 1. 
Industrial Reunidas, 1 
Kalbitzer Co., 

Keystone Grape Assoc., 1. 
Kingan & Co., 15 
Klinck Pkg. Co., 1. 

Kohrs Pkg. Co., 1. 

Kuhner Pkg. Co., 1. 

3.0 CG. Lancay, 1. 

John Lewis Pkg. Co., 1. 
Little Rock Pkg. Co., 2 

W. A. Millar & Co., 6. 
John Morrell & Co., 4. 
Morris & Co., 38. 

Merris Beef Co., i. 
Mortimer- Schussler Ge, 1. 
Nagle Pkg. Co., 1. 

North Mercantile Co., 1. 
Pacific Meat Co., 1. 
Parker-Webb Co., 1 

Pearl Pkg. Co., 2. 

Peyton Wkg. Co., 3. 

B. S. Pincus & Co., 1. 
Preservative Mfg. Co., 1. 
Rath Packing Co., 1. 

The Retail Meat Market, 
C. E. Richard & Sons, 1. 
Rosenthal Pkg. Co., ‘y 
Sandusky Pkg. Co., 1. 
Schluderberg-Kurdle Co., 1. 
Sentz & Sons, 

Schenk & Sons, 2. 

T. M. Sinclair & Co., 2. 
Sun Pkg. Co., 1. 

Superior Sausage Co., 1. 
C. Swanston & Sons, 1. 
Swift & Company, 4. 
Virden Packing Co., 2. 
Visalia Meat Co., 1. 
Western Meat Co., 4. 
Wilmington Prov. Co., 4. 
Wilson & Company, 163. 
Wittmann Pkg. Co., 1. 
Wolff Pkg. Co., 1. 
Unclassified, 2 

Total, 649. 


Iie. 4: 
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Market Trade Moderate—Liquidation Con- 
tinues—Support Poor—Cash Trade Dis- 
appo'nting—Lard Weak—Market Need- 
ing New Incentive. 

The volume of trade in cotton oil futures 
the past week was slightly larger than it has 
been of late. But the market continues weak 
and was in new low grounds for the down 
turn with liquidation in the nearbys. still 
dominating the situation. 

At the low point, September broke to the 
13c level and showed a loss of 271 points 
from the season’s high, while October was 
off nearly 2c from the top, November off 
1%c and December off over lc a pound. 

Support Very Limited. 

Notwithstanding this drastic decline, the 
market continued to experience very limited 
support. And although an oversold condi- 
tion developed now and then, followed by a 
technical rally, offerings increased on the 
bulges, and the market continued to take 
the selling in a very poor manner. 

Refiners’ brokers bought September in a 
fair way at one time, probably reflecting re- 
moval of hedges against cash business... But 
demand did not follow the market and with 
support limited mainly to shorts, local longs 
who were distinctly discouraged by the price 
developments continued to dump long stuff 
on the market. 

Cash demand was generally reported as 
poor for both oil and compound. And _ not 
only was the market’s action due to this 
factor, with the outside trade generally re- 
ported as showing no improvement whatso- 
ever, but the weakness in lard remained a 
very promnient influence. 

Lard Market Under Pressure. 


The lard market was persistently under 
pressure of slow cash demand, compara- 
tively large hog arrivals which, with the 
heavier weight of the hogs, had finally re- 
sulted in the stocks of lard at the seven 
western packing points reaching the figure 
of the same size as at this time last year. 

The oil market throughout the week re- 
sponded more readily to selling pressure 
than it did to buying power, indicating a 
weak technical position. But after so con- 
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tinuous a slump the weak holders must 
have been pretty well eliminated and the 
market in a position to respond to any 
betterment in the news. However, what 
this new incentive may prove to be other 
than cotton crop news is difficult to see. 

The cotton weather is not satisfactory, 
but nevertheless the private crop estimate 
again ran rather big. This kept the trade 
guessing and from all appearances the 
consumer has taken care of his require- 
ments in a much broader manner than had 
been generally supposed. 

The action of the market is by no means 
the result of pressure of actual oil but is 
due to demoralization among longs. The 
nearby conditions continue to lose part of 
their premiums, and although some de- 
mand for oil was in evidence, the spas- 
modic buying was not of a character that 
would help the market. 


Situation Very Peculiar. 

The condition is most peculiar, and the 
outcome will be very interesting. Some 
argue that the market is feeling the effects 
of imported oils which have cut down the 
demand for domestic cotton oil, while 
others still point to the market being sta- 
tistically strong, but speculatively weak. 

In refining quarters a fair outward 
movement against old orders is reported, 
but this cuts little figure—in fact is being 








SOUTHERN MARKETS. 
(Special Wire to The National Provisioner.) 
New Orleans. 

New Orleans, La., Aug. 5, 1926.—Recent 
drastic declines have occurred in New Or- 
leans future cOtton oil prices daily, with 
technical position improved and new orders 
for investment and speculative accounts, as 
it is now selling under proper parity based 
on heavy sales new crop crude prices. This 
new business is broadening, and an import- 
ant oil market is indicated in New Orleans 
futures this new season. 

Decline helped by slow demand for com- 
pound, lower lard and hogs. However, with 
big consumption months, September to No- 
vember inclusive, approaching a better de- 
mand and better values are expected in the 
near future, especially in oil on account of 
the extremely light stocks. Crude offerings 
11%c August; 10!4c September, and 9%c 
bid for early October. 
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ignored and the market is being left to 
run its course. 

Estimates on July consumption are run- 
ning from 175,000 to a little over 200,000 
bbls., but the trade is not over confident 
of their ideas. And while such distribu- 
tion during July would be liberal consider- 
ing the available supplies, nevertheless the 
figures are decidedly under a year ago 
when the July consumption was 301,000 
bbls. 

In some quarters there is still a disposi- 
tion to look for the market to tighten up 
in September or until new oil moves 
freely, but it is difficult to work up any 
speculative enthusiasm at the moment. 
The local element are keeping close to 
shore, owing to the limited outside inter- 
est and are awaiting developments. 

Store Stocks Very Light. 

The store stocks here are very light and 
it would not take much buying to elimin- 
ate the stock here entirely. Little or noth- 
ing has been heard of crude oil the past 
week and, while some buying has been in 
evidence for new crop crude,-sellers in the 
south are proceeding cautiously and not 
inclined to discount the market pending a 
better idea of the new crop. 

The lard stocks at Chicago increased 
nearly 12,500,000 Ibs. the last half of July 
and 18,600,000 Ibs. during the month, total- 
ling 67,661,000 Ibs. against 55,196,000 Ibs. 
in mid-July and 49,089,000 Ibs. on July Ist 
and 76,196,000 Ibs. at the end of July last 
year. 

Compound interests later reported im- 
provement in the demand for moderate 
quantities and one leading factor said the 
decline in futures was overdone fully one 
cent a lb. 

COTTONSEED OIL— Market trans- 
actions: 


Friday, July 30, 1926. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SAGE ce Sirs knee. idl cele ain) A 
POR oa sekioceah ene Kesher 
EOE. cacseaies 2000 1378 1365 1355 a 1362 
2 ol Seraee eee ne ee 1200 1268 1255 1252 a 1255 
Op Se peas 700 1125 1110 1112 a 1120 
BON 6 de he S55 200 1090 1089 1085 a 1092 
Rel Saco wine 100 1083 1083 1080 a 1090 
WARE Oo es ans aieks 1083 a 1094 
DMRS wcities aie 1089 a 1105 


Total sales, including switches, 4,200 
bbls. P. Crude S. E. nominal. 








ASPEGREN @& CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans — the Logical 
Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States Senate the rules of the New 
Orleans contract market were pointed to as a 
model for others to follow. This market was 
established for the benefit of the cotton oil 
trade, less than a year ago, but it is now 
functioning as well.or better than was to be 
expected. It is broadening rapidly and fur- 
nishes an ideal facility for consumers, re- 
finers, crude oil producers and others who 
may find it useful. 


The contract is for 30,000 pounds of re- 
fined ofl in bulk, and an indemnity bond 
guarantees weight and grade, at the time of 
delivery. 











Write the Trade Extension Committee, Room 
611 Cotton Exchange Building, for informa- 
tion, rules, etc. 
NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 
Saturday, July 31, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Re a ee .e. 1035 a 1500 
a ere Sees bebe bass Ree aoe 
me =.5 bk 1700 1360 1340 1340 a.... 
EES. cocoate 2000 1253 1240 1245 a 1244 
eee 200 1103 1103 1105 a 1115 
|S poe 300 1085 1085 1084 a 1085 
BM ee oes S 600 1080 1079 1079 a .... 
See eee: bows came) we MLO 
BO. iceaeokSs 400 1090 1090 1090 a .... 
Total sales, including switches, 5,200 
bbls. P. Crude S. E. nominal. 
Monday, August 2, 1926. 
—Range— —Closing— 
Sales. High. Tew. Bid. Asked. 
ON eS ee ee ee ian0 a... 
Aug. ss tone a aad 
os dak on ’ 2100 1330 1300 1300 a 1303 
3 ERS ree 4700 1225 1216 1220 a 1217 
ae re gis a 1400 1100 1095 1093 a 1100 
reer sry: 1300 1080 1075 1075 a 1078 
NO Bee ri Care 500 1075 1075 1074 a 1080 
| eee Sy hah 1078 a 1085 
OS RS eee 1080 a 1090 
Total sales, including switches, 10,000 
bbls. P. Crude S. E. nominal. 
Tuesday, August 3, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
OS eee . 1300 a-1500 
etree Pee aoe exces? ROOD @ ASSO 
| ener 5000 1319 1290 1307 a 1312 
ME eb sono 4000 1225 1205 1222 a 1225 
a ae 2709 1107 1094 1107 a 1115 
| ee ee 400 1075 1075 1084 a 1090 
MENT Uke oo» > 600 1080 1073 1080 a .... 
SE eer Ek? Kak enes EE a OOO 
| eee 100 1086 1086 1090 a 1095 
Total sales, including switches, 12,000 
bbls. P. Crude S. E. nominal. 
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Wednesday, August 4, 1926. 


—Range— —Closing— 
Sales. High, Lope. Bid. Asked: 


SOS Feo hci CARA PEs oobi 
SS cas cb das 600 1290 1290 1250 a 1300 
Went... stesncs 2500 1301 1280 1280 a.... 
PORE ea cit ct 4200 1218 1207 1280 a .... 
ey Abe eee 1000 1100 1097 1095 a 1100 
BPOGY knit waves 800 1080 1075 1075 a 1078 
ee eee ee ee 700 1075 1070 1072 a .... 
2 Ee eee Tee oe Be 
Mar. ......... 100 1086 1086 1085 a 1095 
Total sales, including switches, 10,400 
bbls. P. Crude S. E. nominal. 
Thursday, August 5, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
EE eT eee 1300 1300 1300 a .... 
RE id Sarah « cata can 1300 1271 1285 a 1284 
ROCE  o uns Suid ous ous 1224 1200 1214 a 1218 
Ee aL f 1101 1101 1106 a 1112 
PR Ro Sar a 2 ee 1083 1070 1081 a .... 
BO 6G s cswiss cates 1075 1070 1075 a .... 
LC eee Oe ‘ee SO7%7a 1085 
REOKs Sicscsecsenaes 1090 1090 1085 a 1090 








SEE PAGE 39 FOR LATER MARKETS. 








COCONUT OIL—A somewhat better 
demand developed for bulk oil but the 
undertone of the market remained barely 
steady, influenced by an easier tone in 
competing quarters and lack of general 
revival in consuming demand. At New 
York September forward was quoted at 
9%4c, while at the Pacific coast all posi- 
tions were quoted at 9c. Buyers’ ideas 
were % to Wc below sellers. 

SOYA BEAN OIL—Demand was fairly 
good for a time, but was less active to- 
ward the latter part of the week. The 
undertone was very steady as offerings 
were limited and there was no particular 
pressure from spot supplies which appear 
limited. 

At New York August tanks were quoted 
at 11%c and barrels at 1234c. At the 
Pacific coast August December tanks 
quoted at 105c. 

PALM KERNEL OIL—The market 
was rather quiet and about steady with 
consumers’ demand less in evidence, due 
to an easier feeling in tallow, but there 
was no pressure of palm oil on the market. 


At New York spot casks quoted at 
10%c; future shipment, 104@10%c; future 


shipment tanks around 10c. 

PALM OIL—Demand appeared to be 
limited but offerings were light and the 
market on the whole quite steady with 
Nigre spot casks New York quoted at 
8%c; shipment, 8% @8%c; Lagos spot 
casks New York, 8.95c; shipment at 8.60c. 

CORN OIL—Demand continues limited 
and the market was heavy with prices 
f.o.b. mills quoted at 10%c, while rumors 
were current of high acid oil available at 
lower levels. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTON OIL—Demand was rather 
flat with buyers’ and sellers’ ideas apart, 
but the weakness in the future market 
made for a lower range. At New York 
spot was quoted at 1l5c nominal, with 
prospects of doing better on firm bids. 
Little or nothing heard of crude oil. 




















Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


P&G Special (Har 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moon #ar en Oil 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


t Oil 











IvoryDALE, OHIO 
Port Ivory, N 


Macon, Ga. 







Refineries Kansas Crry, Kaw. CINCINNATI, OHIO 


AMILTON, CANADA 


General Offices: 


Cable Address: “Procter” 
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NATIONAL CORP. REORGANIZED. 


The reorganization of the National Cot- 
tonseed Products Corporation of Memphis, 
Tenn., was formally completed on July 
27, when a stockholders’ meeting was held 
and officers elected. The bonds recently 
authorized have been sold, and the cor- 
poration is said to have a million dollars 
cash with which to begin the new sea- 
son’s operations. 

The following officers and directors 
were elected: 

President: Joseph Newburger. 

Vice-presidents: Ernest Rice, T. H. 
Gregory, M. J. Anderson and George G. 
Harvey. 

Secretary-treasurer: Hunter Jones. 

Executive committee: T. O. Vinton, 
chairman; L. K. Thompson, Hunter Jones, 
E. Rice, R. A. Shillinglaw, Joseph New- 
burger and W. H. Willey. 

The board of directors consists of the 


following: 

Joseph Newburger, M. J. Anderson, 
L. M. Blancke, Rogers Caldwell, T. H. 
Gregory, George G. arvey, Hugh 
Humphreys, Hunter iene, J. W. Jones, 
A. G. Kahn, E. Rice, R. A. Schillinglaw, 
ey Taylor, j a Moog WN. Ra: 
Willey. 

Vice-president Ernest Rice is general 
manager of the corporation, with Vice- 


Presidents T. H. Gregory and George G. 
Harvey as chief assistants in the operating 
department. George McCleary has been 
made manager of the ginning department, 
while Frank Willbourne is in charge of 
cotton and cotton linter sales. 

The corporation owns 18 mills, located 
in Tennessee, Arkansas, Illinois, Missouri 
and Kentucky, as well as 54 gins, mostly 
in Arkansas and Tennessee. 

Siete oa 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Aug. 4, 1926—Latest quota- 

tions on chemicals and soapmakers’ 
plies: 
_Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
91%c lb.; olive oil foots, 83,@8%c l|b.; East 
India Cochin cocoanut oil, 16c lb.; Cochin 
grade cocoanut oil, domestic, 12%c Ib.; 
Ceylon grade cocoanut oil, 1134@11%c Ib. 

Prime summer yellow cottonseed oil, 
16@16%c |b.; prime winter salad oil, 16% 
@163%4c |b.; raw linseed oil, 12.3@12.8c Ib. 

Extra tallow, f.o.b. seller’s plant, 8%c 
lb.; dynamite glycerine, nom., 27%c Ib.; 
chemically pure glycerine, nom., 29@30c 
lb.; saponified glycerine, nom., 20c Ib.; 
crude soap glycerine, nom., 18%c_ Ib.; 
prime packers grease, nom., 734@8c Ib. 

nae Sclali 
COTTONSEED OIL EXPORTS. 


New 


sup- 


Exports of cottonseed oil from 
York, July 1 to July 31, none. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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UTTER 


There doesn’t need to be an odor around your plant! 


You don’t need to have your neighbors complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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This machine is remarkable for its 
flexible range of operation. It will 
clean any size hog. The operation 
is simple, requiring only 3 H. P. and 
the floor space utilized is very 
smal]. The simplicity of operation 
eliminates all noise and vibration. 
It can be arranged for either belt 
or motor drive. 


Los Improved Economy 


Hog Dehairing Machine 


The Economy Hog Dehairing Machine (illustrated 
above) is the latest development in hog dehairing 
equipment. 

It is made in two sizes, which have capacities as 
follows: 

Size No. 551—Capacity 60 to 75 hogs per hour 
Size No. 552—Capacity 150 to 175 hogs per hour 
Practical operation has proved that the new features 
of this machine have earned for it the name of 
“Economy.” It is without question the best and 

most economical machine ever produced. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, Chicago, III. 


E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


Western Office: 
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The high standard of Wilson & Co., Inc., products requires the 
best machinery and equipment. 


You, too, can secure the same high quality rendered by-products 
by installing Laabs Sanitary Rendering Equipment. A request 
from you will bring more detailed information. 


Patented in U. S. A., March 23, 1926. Other patents 
and foreign patents pending. 


BEWARE OF INFRINGEMENTS 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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CASING HOUSE 


No added cost for 
Berth. Levi & Co. 


quality and service 


Beatn. Levi c& Co. Inc. 


ESTABLISHED 1882 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products firmer the latter part of 
the week, due to covering, better cash lard 
demand, lighter hog receipts, firmer hog 
markets, a better technical position and 
commission house demand. 

Cottonseed Oil. 

Cottonseed oil firmer under a broader 
commission house demand; some refiners’ 
support on covering absorbed liquidation. 
Market helped by rally in lard; sentiment 
more mixed. One leading factor says dis- 
tributors’ stocks are low and must be re- 
plenished shortly. 

Quotations on cottonseed oil at Friday 
noon were: August, $13.10@13.50; Sep- 
tember, $13.10@13.18; October, $12.20@ 
12.33; November, $11.10@11.18; December, 
$10.85@10.95; January, $10.80@10.90; Feb- 
rurary, $10.85@10.95; March, $10.90@11.00. 

Tallow. 

Tallow, extra, 8%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 11%c close. 

Hull Oil Market. 

Hull, England, Aug. 6, 1926. — (By 
Cable.)—Refined cottonseed oil, 45s; crude 
cottonseed oil, 41s 6d. 

—e— ; 

FRIDAY’S GENERAL MARKETS. 

New York, Aug. 6, 1926.—Spot lard at 
New York: prime western, $13.05@13.15; 
middle western, $15.85@15.95; city, $15.62; 
refined continent, $16.25; South American, 
$17.25; Brazil kegs, $18.25; compound, 
$16.50, 

a Bo 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner. ) 
Liverpool, August 6, 1926. 
General provision market dull. Square 
shoulders and pure lard in fair demand, 
supply light. Stocks considerably less than 
one year ago. Trading more active on A.C. 
hams. Spot stocks unusually light, consign- 
ments very moderate. Fair trade in square 
shoulders, short clear backs and pure lard. 
Today’s prices are as follows: Shoul- 
ders, square, 101s; picnics, none; hams, 
long cut, 140s; bacon, American cut, 144s; 
Cumberland cut, 111s; short backs, 114s; 
bellies, clear, 112s; Canadian, 112s; Wilt- 
shire, 106s; spot lard, 79s. 
———%e——— 
GERMAN MEAT TARIFFS. 


No change on August 1 is indicated in 
the German tariff on meats, bacon, lard 
and margarine, according to cable ad- 
vices from the American Agricultural 
Commissioner at Berlin under date of 
July 26. 

A new tariff on margarine raw materials 
of 1.3c per pound is reported. 

When the original tariffs were laid it 
was indicated that these would be in- 
creased on August 1, 1926, but apparently 
no change is contemplated at this time 
on the major meat products of import 
from the United States. 

ee 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Aug. 6, 1926, show 
exports from that country were as fol- 
lows: To England, $158,752 quarters; to 
continent, 47,820 quarters; others none. 

Exports for the previous week were: 
To England, 63,703 quarters; to the con- 
tinent, 45,583 quarters; others none. 


HEAVY HOG WEIGHTS IN JULY. 

July receipts of hogs at the 11 principal 
markets totalled 2,020,000, compared with 
1,993,000 during the same month last year. 
With the exception of last year these re- 
ceipts are the lightest for July since 1921. 

Average weight of hogs at most mar- 
kets was very large. At Omaha the aver- 
age weight was 275 lbs., compared with 
253 in July a year ago. At East St. Louis 
the average weight, 237 lbs., was 10 Ibs. 
heavier than last year. At Sioux City the 
average was 270 lbs. Hogs at Chicago 
during July averaged 261 lbs., the heaviest 
for any month since November, 1893, and 
the heaviest for July in over 50 years. 
In July a year ago the average weight 
was 243 Ibs. 

The July hog run at Chicago was small, 
totalling only 507,628, the smallest for July 
since 1917, 

The seven months’ receipts of hogs at 
the 11 markets amounted to 15,905,000, the 
smallest for that period since 1915. Chi- 
cago receipts for the seven months were 
4,184,238, a decrease of 827,121 lbs. com- 
pared with the same period last year. 


he 
CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at the 
close of business on July 31, 1926, with 
comparisons, are reported as follows by 
the Chicago Board of Trade: 

July 31, '26 June 30, ’26 July 31, ’25 


Mess pork, new, 
made since Oct. 


ie ee 324 373 891 
Other kinds of brid. 
pork, Urig....<..5. 20,753 21,148 19,347 


P. 8S. lard, made 
ae Oct. 1, °25, 


Whi -R0e4edm ce aee 54,451,686 42,374,312 60,687,648 
Other kinds of lard 13,209,204 6,714,933 15,508,199 


Ss. K. middles, 
made since Oct. 
he 3,075,129 202,500 

D. 8S. cl. bellies, 
mace since Oct. 
$e oe 6 onion ae's 18,862,497 18,938,909 11,061,686 

D. 8. rib bellies, ve 
made since Oct. 

a Se ee 4,056,505 3,815,226 

Ex. sh. cl. middles, 

"25, 


6,146,189 


8,032,675 


ee Pree eee 738,555 625,680 1,372,184 


Sh. cl. middles, Ibs. 41,700 1,000 7,2 
Ex. sh. rib middles, si 
Mii cc acuusiac cue WEOUES. Fictaeeeth watts ints 
D. 8S. short fat 
backs, Ibs........ 8,209,457 8,542,592 4,261,976 
D. 8. shldrs., ibs.. 15,949 33,837 "14,329 


S. P. hams, lbs.... 22,156,677 21,468,321 ¢ 7,23 
mF, skd. hams, weaieibinaeed 
Mak! waweeae se 60 6 11,427,517 8,499,785  19,750,29: 
S. P. bellies, Ibs... 12,415,567 13,816,797 11988115 
S. P. Calif. ; 
or picnics, ‘ 
8S. P. Boston Pr 7,380,588 5,933,963 13,045,859 
shidrs., lbs., } 
8. P. shidrs., Ibs... 271,078 210,285 225,932 
Other cuts of 
meats, Ibs....... 11,706,744 10,560,823 
Total cut meats, 
MS: Skene Cuan gan 100,374,963 92,649,718 115,111,898 


Se 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending July 31, 1926, are reported 
officially as follows: 
Point of ‘ 


7,508,224 





origin. Commodity. Amount. 
Canada—Calf carcasses ... Joe 518 
Canada—Smoked pork 4,877 lbs. 
Canada—Calf livers ............ eee 760 Ibs. 
So. America—Canned corned beef ......... 723,000 Ibs. 
Germany—Smoked ham ...........eseeee0. 1,518 Ibs. 
Germany—Sausage in tins ................ 1,980 lbs. 
Germany—Loose sausage ...........ee200- 224 Ibs. 
Germany—Hams in tins and jars ........ 815 lbs. 
Hungary—Loose sausage ..........0eeee00% 40 lbs. 
Holland—Smoked hams ..............++65. 3,720 Ibs. 
Ireland—Smoked pork ..........eeeeseeees 1,271 lbs. 
Czecho-Slovakia—-Smoked pork ............ R50 Ibs. 
Czecho-Slovakia—Hams in tins ........... 1,078 Ibs. 
Austrialia—Oleo stearine ..............+++ 129,700 Ibs. 
Italy—Loose sausage ..........0ceeeeeeeee 5,460 Ibs, 


39 
TRADE GLEANINGS. 


Trefry & Co., N 627 Green street, Spokane, 
Wash.,-are planning to erect a new abattoir. 

Helena Cotton Oil Mill, Helena, Ark., has 
been sold to D. A. Blanton, 4936 Lindell 
Blvd., St. Louis, Mo. 

Gilmer Cotton Oil &. Fertilizer Company 
has been incorporated in Gilmer, Tex., with 
a capital stock of $24,000 by J. W. Croley, 
J. R. Penn and others. 

The Layton Packing Co., Milwaukee, Wis., 
plans to remodel its plant at the foot of 12th 
street, it was reported recently. The work 
will cost around $65,000. 

Fire recently attacked the packing plant of 
the H. & S. Meat Company, Inc., Yakima, 
Wash. Total damage was estimated at 
around $65,000. The company plans to re- 
build and repair the damage at once, ac- 
cording to J. C. Herberger, manager of the 
plant. ‘s 

The Southern Provision Company, succes- 
sor to the Anaheim Beef Company, Ana- 
heim, Calif., recently taken over by Charles 
C. Chapman, is expected to begin, business 
some time this month, according to C. be 
Kessler, general manager. The’ plant is be- 
ing overhauled and remodeled. 

The plant of the Means Packing com- 
pany, Second street and Lyons avenue, 
Kansas City, Kas., is scheduled to begin op- 
erations August 9, according to Kansas City 
reports. This plant, requiring about 40 men 
for operation, has been closed for about a 
year. FE. G. Eldrdige, stock buyer for Mor- 
ris & Company, has leased the outfit from 
Milton Thompson of Lees Summit, the pres- 
ent owner. Mr, Eldridge will be the sole 
ewrer, but will onerate under the name of 
the Kansas City Packing company. 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending July 31, 1926: 


CATTLE. 


Week Cor. 
ending Prev. week, 
July 31. week. 1925. 


CMMI SS 5 diuiceinstccenatie 28,386 31,815 26,203 
pee City. . - 30,418 27,109 36,749 
Omaha ....5..- 19,992 27,027 20,539 












Bt, TORS. 660.050 2,917 18,757 20,558 
Be. ate i atatela wrciasaieneiow aoe . 9,416 9,062 14,604 
Sioux Clty... ..cccercacvecees 9,759 12,572 7,848 
CUA ..cccccrcccccccvcvecs seces 1,020 8 
HE. WOES 6 icc vciccccccceses 5,704 8,160 12,423 
Philadelphia .........+++-0+- 1,815 1,850 2,091 
Indianapolis .....-....-++-++ 3,886 4,108 1,330 
BOG cide viswiccecactatesss 1,482 1,193 1,284 
New York and Jersey City.. 8,605 7,901 8,582 
Oklahoma City. ......+.-eee0 4,725 5,117 6,870 

| PPP yer pre 137,105 150,€91 159,919 

HOGS. 


CHICAFO 2. nc vccccccececcoces 96,000 





Kansas City......... 27,639 
Omaha .ncccasccccsccce -«. 31,445 
East St. Loulis........cseee. 24,491 
St. FOSOPR. sa ccccccodvvevecer 18,743 
Bloux Clty... .ciccovcccsscvee 34,794 
COPAY 22 cc ccccccsscccsscece evces 
Woet Wert. on. cccccccecss se 2,418 
Philadelphia .........cccseee 10,838 
Indianapolis ..........+.2+.+ 23,406 
ON cw esto dee tees Cuewe 10,007 

New York and Jersey City... 28,697 
Oklahoma City... .ccccscess 340 

yo) eee eee re $11,168 135,825. 311,515 

SHEEP. 

OUICRBO ores ca dcsecddetesedee 56,511 46,900 49,014 
ee error 24,288 21,465 24,982 
CAGE bc dddcicsgdeehiaane os 27,605 36,000 28,678 
Winet Be. TOMS... o csp cnentwec 19,194 13,477 15,672 
ee reer me 8,919 
SO ENE Fes codepevbeweenvee 3,236 1,735 1,615 
OGGRNG, 0.ccic cnc cccavic ce seoese ' sete 363 220 
Wort Womens ois ce ceded sence 2,633 4,508 8,348 
PUUIAGRTONE 6 is cic cc ccctndcce 4,578 12,048 6,640 
Pere ee 1,534 1,421 1,15 
WO: Econ ove di teksaranceee 5,323 2,416 6,592 
New York and Jersey City.. 49,067 46,691 50,540 
GkimnomMA CHP. <0 ois csiccscdee 55 212 

POG vs cairns cigétackedmes 214,686 203,389 197,548 

———e—__— 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending July 31, 1926, are reported 
officially as follows: 
Cattle. Calves. Hogs. Sheep. 











Jersey City ........ 3,057 11,003 3,571 44,243 
BPO: we cidewas 3,778 864 Penn 2,690 
Central Union ....... 1,202 2,425 11,692 127 

Total ............. 8,037 14,292 15,263 47,060 
Previous week ...,.. 6,584 14,425 16,119 43,125 


Two weeks ago...... 6,847 13,453 16,272 41,386 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricuitural Economics. ) 
Chicago,’ Aug. 5, 1926. 
CATTLE—Supply abridgement amount- 
ed to about 43,000 head at 11 large mar- 


kets, the local run at 45,000 head being 
approximately 9,000 under a week earlier, 
when the market was deluged and all 
classes went on the toboggan. Every class 
showed price improvement, but heavy 
steers gained slowest and least, good to 
choice kinds 15 to 25c, comparable grades 
medium weights 25 to 35c and all grades 
of yearlings 25 to 50c. Long yearlings 
reached $10.60 during the week and at the 
close choice 1,402 lb. steers climbed to 
$10.00 and 1,589 lb. kinds reached $9.90. 
Few heavies were offered. Yearlings were 
numerous at $10.00 to $10.25, a spread of 
$8.75 to $10.25 taking the bulk of fed steers 
of all weights, $6.00 to 7.00 absorbing most 
stockers on country account and $6.75 to 
7.50 most weighty feeders, all of the latter 
being in killer flesh; grass cows and 
heifers advanced 50 to 75c, in instances 
$1.00 and more, there being only a handful 
of she stock offered; all cutters gained 25c 
and heavy medium bulls the same. Vealers 
advanced 75c to $1.00, reaching $14.50. 

HOGS—During the week hog values 
sunk to the lowest levels of the year, ac- 
cumulation of pork products, a small in- 
crease in hoof supplies, a lack of shipping 
demand, unduly hot weather and an in- 
crease in weight averages being the prin- 
cipal contributing factors in the downturn. 
At the low time the average cost of packer 
and shipper droves dropped to $10.87, 
weight averages on that day ranging up- 
ward to 290 lbs. At the close hogs aver- 
aging upward from 200 Ibs. showed some 
recovery from the low time and lighter- 
weights continued on their downward 
swing bringing the spread on weight 
averages under 250 lbs. considerably closer 
together. The late top of $13.30 was paid 
for choice 130 to 160 Ib. selections, com- 
parable 200 Ib. weights selling upward to 
$13.25. Most good and choice butchers 
averaging 250 Ibs. moved around the 
$12.40 mark with 300 lb. averages upward 
to $11.90. Packing sows bulked at $9.65 
to 10.10 and a spread of $12.50 to 13.00 
took most slaughter pigs. 

SHEEP—Eor the week fat lamb values 
50c cull 


are closing 25 to higher with 

native lambs selling at mostly steady 
prices. Yearlings sold late at strong 
values with sheep 25 to 35c higher. The 


run had been lighter from all sections with 
considerable decrease from native terri- 
tory and the bulk of the week’s supply 
coming from Idaho and Washington. At 
the close, fat western lambs bulked at 
$14.25 to 14.50; with best kinds quotable 
up to $14.75. Native lambs made a top 
of $14.35 with the bulk at $13.75 to 14.25. 
Heavy buck lambs are selling at around 
$12.00, with culls at $10.00 to 10.50 mostly. 
Yearlings closed at $11.50 to 12.00, with 
most fat ewes at $6.50 to 7.85. 
fo 
KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics, ) 
Kansas City, Aug. 5, 1926. 

CATTLE—Lightweight fed steers and 
yearlings were relatively scarce, and prices 
scored 15 to 25c advance over a week ago. 
All grades of weighty steers both grain 
fed and grassers are steady to weak. 
Plain quality light weight grass fat steers 
were in demand at strong to 25c higher 
rates. Yearlings topped the week’s trade 
at $10.35; best medium weights $9.75; and 
heavies sold at $9.15. Bulk of grain feds 
cleared from $8.00@9.50 while most 
grassers and cake feds ranged from $6.00 
@8.00. She stock and light weight year- 
lings were extremely scarce and closing 
levels are unevenly 25 to 75c higher. Bulls 


4 


are strong to 25c higher and veal calves 
advanced $1.00@1.50; with choice selec- 
tions at $11.50@12.00. 

HOGS—Prices on all grades and 
weights of hogs slumped materially the 
first three days of the week but some re- 
action was in evidence today. However, 
closing prices are generally 25 to 35c 
lower for the week. Choice 160 pound 
weights sold at $13.10 today; best 200 Ib. 
averages $12.85; while 250@300 Ib. 
butchers sold from $11.75 to $12.30. 
Packing grades are 50c lower with $9.00 
@10.00 taking the bulk. 

SHEEP—Both fed western and range 
lambs met a good demand and are 25 to 
40c higher for the week while native offer- 
ings, which predominated in the supply are 
10@15c higher. Choice fed Colorado 
lambs sold up to $14.50, the week’s top, 
and best range arrivals cleared at $14.25. 
3ulk of the westerns sold from $13.75@ 


14.25. Most native lambs sold at $12.50 
@13.25 with top at $13.50. Aged sheep 
are steady to 15c lower with Texas 
wethers at $8.50 and best Colorado ewes 
$7.25. 

Page ers” TORS 


ST. LOUIS. 

(Reported by U. S. Bureau of Agricultural Economics. ) 
National Stock Yards, Ill., Aug. 5, 1926. 
CATTLE—There was a better feeling 

indicated toward native steers this week 
than last. Compared to a week ago heavy 
steers steady; other natives strong to 25c 
higher, yearlings doing the best; mixed 
yearlings, heifers and medium bulls 
higher; cows and low cutters 50c higher; 
good and choice vealers 25 to 75c higher; 
tops for week: heifers $10.25; yearlings 
and mixed yearlings $10.00; matured steers 
$9.90; heavy steers $9.50; bulks for week: 
native steers, $8.00@9.75; western steers 
$5.75 to $7.10; fat mixed yearlings and 
heifers $9.50@10.00; cows $4.50@5.75; low 
cutters, $2.75@3.50. 


25e 
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HOGS—Abnormal receipts with com- 
paratively poor shipping support sent the 
hog market into an uneven decline. Gen- 
erous numbers of heavies forced prices 
down 50 to 75c and in places more on 
medium and heavy classes, while light 
weights escaped with a 25c reduction. To- 
day’s top $13.65; bulk 200 Ib. down $13.25 
@13.50; 220@230 Ib., $12.75 to $13.00; 240 
(@270 Ib., $12.00@12.65; 280 to 300 Ib, 
$11.60@11.90; pigs show 50c to $1.00 de- 
cline, with packing sows off 50 to 60c; 
good native pigs today brought $12.50 to 
$13.50; packing sows mostly $9.40@9.75. 

SHEEP—Fat lamb market is 50 to 75c 
higher than this time last week; top Ten- 
nessee lambs $14.00; bulk natives $13.50@ 
13.75; culls $9.00; aged sheep are selling 


steady. A few light weight killing ewes 
have sold at $6.50; bulk $6.00 down. 

pa et 

OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Aug. 5, 1926. 

CATTLE—The market for fed steers 
and yearlings has displayed mild uneven- 
ness, choice yearlings and light steers be- 
ing favored, and these are strong to 15c 
higher for the week. Plainer grades are 
weak to a little lower. Strictly choice 
weighty steers and medium weights are 
about steady; lower grades 10@25c lower, 
with medium to good medium weights off 
most. Bulk cashed at $8.50 to 9.50, choice 
weighty steers scaling 1,342 pounds $9.50; 
mediumweights $9.85; mixed yearlings 
$10.00; yearlings and light steers $10.25; 
choice grain fed she stock advanced 10@ 
15c, others and grassers mostly 50c higher, 
cutters fully 25c higher, bulls held steady, 
and veals advanced 50c to $1.00, with 
practical top $9.00. 

HOGS—General trend of values on hogs 
has been downward, with receipts late last 
week and early this week substantially 
larger than the previous period. Some 
reaction was noted Thursday. Compared 
to a week ago light and medium weight 
butchers are 15@25c lower; strong weight 
butchers and packing grades 25 to 50c 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 


Aug. 5, 1926, as reported to THE NATIONAL 


PROVISIONER by leased wire of the Bureau of 


Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 













2 REPS See Re Neem 

We ON DAE Ris ka cctsuceenectesdes 9.80@12.50 
vy wt. (250-350 Ibs.), med-ch........ 11.30@ 12.40 

Med. wt. (200-250 lbs.), med-ch........ 11.75@13.25 

Lt. wt. (160-200 Ibs.), com-ch......... 12.25@13.30 

Lt. It. (130-160 Ibs.), com-ch.......... 

Packing sows, smooth and rough...... 35@10.35 


Sightr. pigs (130 lbs. down), med-ch... 
Av. cost and wt., Wed. (pigs excluded) 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
Good-ch, 
STEERS (1,100-1,500 LBS.): 





12.254 13.00 
11.26-274 Ib. 








MEE FUNG is Cndeneetads oo baw ed ws .65@ 10.75 
BE Seni dat ue ctdendereceecsenecs cas 5 
WN ben dgsdievinwecesedunecucee 0) 
SINS os. a Pita viasidahetie neesi® 6s ct 
STEERS (1,100 LBS. DOWN): 
MONE sieleia a's b nck ao oe Sew ane tots 11.25@ 10,75 
SAPS 9.500 10.25 


Medium .. 
Common .. 





a 7.75 

Canner and cutte Prerrrtee rer rer 5.00@ 6.00 
LT, YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)...... 9.25@10.50 
HEIFERS: 

Good-choice (850 Ibs. up)........... 8.00@10.25 

Common-med. (all weights)......... 5.50@ 9.00 
COWS: 

a ee ree 6.50@ 8.25 

Common and medium................ 4.60@ 6.50 

Canner and cutter........ccsccccees 8.50@ 4.60 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ 6.50@ 7.00 

Good-ch. (1,500 Ibs. down).......... 6.50@ 7.25 

Can.-med, (canner and bologna)..... 4.50@ 6.40 
CALVES: 

Medium to choice (milk fed. exc.).. 6.75@ 9.00 

CN Sidasae's vets vowecsccce es 4.75@ 6.75 
VEALERS: 

ede EEE CREE 10,25@14.50 

ND i eaicipun bie eee ascents Boerne 6.50@10.25 


Slaughter Sheep and Lambs: 


Lambs, med. to choice (84 lbs. down).. 12.50@14.75 


Lambs, cull-com. (all weights)........ 9.00@ 12.50 
Yearling wethers, medium to choice... 10.00@12.75 
Ewes, common to choice............+. 5.25@ 7.85 
Ewes, canners and cull..............- 1.75@ 5.25 


CHICAGO. E. ST. LOUIS, 


$13.65 


-75@ 10.00 


OMAHA. 
$12.85 

9.65@12.50 

10.75@12.00 


KANSAS CITY. 

$13.10 
11.35@12.90 
11.10@12.30 


8T. PAUL. 
12.75 

9.50@12.50 
11.50@12.50 


12.00@13.50 
11.25@12.50 














12.25@13.25 12.00@12.75 11.90@12.85  12.00@12.75 
13.00@13.65 12.50@12.85 12.40@13.10 12.50@12.75 
Bi pt Sk rene re 12.75@13.10 = 12.25@12.75 

9.25@ 10.00 9.40@10.00 9.00@10.00 9.25@10.00 
th tk eee rrr 12.50@18.00 —=s.. cc cen evee 
12.31-233 Ib. 10.30-298 Ib. 21.68-287 Th. tect ccetes 

eeecececce 8.25@ 9.40 8.10@ 9.25 Caecconecs 


9.00@10.15 0@ 9.75 





8 
8.15@ 9.40 7.75@ 9.00 9.00@10.00 
7.00@ 8.60 6.40@ 8.15 7.50@ 9.00 
5.25@ 6.25 5.75@ 7.10 5.00@ 6.40 5.50@ 7.50 





-25@ 10.75 
€ 


9.00@ 10.00 








-50@ 9.00 

Ry " 2t 5.50@ 7.50 

4.50@ 5.00 .60@ 5.7 -00@ 5.50 
9.50@10.75 8.60@10.15 8.60@10.25 8.75@ 9.85 
7.25@ 9.50 7.15@ 9.75 6.75@ 9.25 7.00@ 8.75 
4.75@ 6.75 4.90@ 7.90 4.50@ 7.65 4.50@ 7.00 
6.00@ 7.25 5.50@ 7.50 5.35@ 7.40 5.75@ 7.50 
4.75@ 6.00 4.25@ 5.50 4.00@ 5.35 4.25@ 5.75 
2.75@ 4.75 3.30@ 4.25 3.00@ 4.00 2.75@ 4.00 
6.00@ 6.50 6.15 5.35@ 5.60 5.50@ 6.00 
6.00@ 6.75 6.35 5.35@ 5.85 5.75@ 6.25 
4.00@ 6.00 5.50 3.75@ 5.35 4.00@ 5.75 
6.50@ 8.00 5.00@ 7.25 5.50@ 8.50 5.00@ 7.00 
5.00@ 6.50 3.50@ 5.00 4.00@ 5.50 3.50@ 5.00 


8.00@13.00 OO 9. 
5.00@ 8.00 3.75@ 7. 


7.00@12.00 
.00@ 7.00 


7.00@11.00 
4.00@ 7.00 


7 


12.25@14.00 
9.00@12.25 
8.50@12.00 
3.00@ 6.00 
1.50@ 3.00 


12.50@ 14.25 
9.25412.50 
9.00@ 12.00 
4.75@ 7.00 
1.75@ 4.75 


-50@14.50 
50@ 12.25 
8.75@12.25 
4.25@ 7.25 
1.25@ 4.25 


11.75@14.25 
9.00@11.75 
4.50@ 7.50 
1.50@ 4.50 


_ 
“Ito 
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lower; Thursday’s bulk of all sales ranged 
$9.60@12.50; top, $12.85. 

SHEEP—Fat lambs have met a broad 
active demand and a gradual price gain has 
been noted throughout the period. Com- 
parisons Thursday to Thursday on fat 
lambs show an advance of fully 25c; bulk 
of fat range lambs, today, sold $14.00 to 
$14.25; natives $13.50@14.00; fed clipped 
lambs $13.25; fat sheep are 15 to 25c 
higher for the period, best ewes at $7.00. 

fe 


SIOUX CITY. 
(Special Letter to The National Provisioner. ) 
Sioux City, Ia., Aug. 4, 1926. 

CATTLE—Much better conditions have 
developed in the cattle trade of this week. 
Generous rains over practically the whole 
of the northwestern sections of the corn 
belt have contributed largely to this. The 
run of forced-in immature cattle, on ac- 
count of drouth, heat and threatened dam- 
age to the corn crop, has been checked, 
and due to this there has been a falling 
off of more than 33 per cent in number of 
cattle arriving here this week. 

The percentage of fat corn fed cattle 
has been large, but demand is running 
strong for all of these except the heavy 
weights. There was a little slowing down 
on the market of today but prices for the 
general run of beeves, aside from the big 
weights, are around 25c higher than on 
the close last week; butcher grades of she 
stock are 25@50c higher. 

Best light weight beeves for the week 
sold at $10.25, best on weights of above 
1,400 lbs., $9.40, bulk of good to prime 
beeves, $9.00@10.00; fair to good, $8.00@ 
9.00; others down to $6.00 and under. 
Bulk of grass she stock, $4.00@5.50. 

HOGS—It was another toboggan slide 
in the hog price list today. Receipts were 
9,000 and the half week total 28,000. Light 
weights were about steady, others largely 
15@@25c lower, but closing was strong. 

Best of the lights, $12.65; bulk, $12.25@ 
12.60, medium weight butchers, $11.50@ 
12.00; heavy weights, $11.00@11.75; sows 
$9.00@9.75; pigs, $12.00@12.50. 

SHEEP—Sheep were strong with best 
lambs selling at $13.85 and best ewes quot- 
able at $6.75. 

= ee 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Aug. 4, 1926. 

CATTLE.—Sharply reduced runs here 
enabled sellers to wipe out the 25c or more 
downturn of last week on all lines of 
grassy killing stock, fed offerings in line 
with outside conditions holding steady. 

Well finished mixed yearlings reached a 
top of $10.10, other desirable lightweights 
selling downwards to $9.50, inbetween 
grades to $8.50. Matured steers averag- 
ing 1,120 lbs. sold to small packers up- 
wards to $9.60, other well finished 1,100@ 
1,250-lb. weights around $9.00@9.25, with 
plain but fat offerings downwards to $8.50. 
Grass steer beef centered mostly at $6.00 
@7.50, the latter figure taking several 
loads of desirable 1,000 Ib. Montanas. 

Montana cows and heifers off the same 
consignment reached $6.00 and $7.00 re- 
spectively, mixed loads $6.25, while the 
bulk of all fat cows and heifers cleared 
at $4.25@6.50, low cutters and cutters 
from $3.00@4.00. 

Bulls are up to a $4.75@5.25 spread on 
medium grades, good heavies to $5.50 and 
$5.75. Vealers held to a $10.50 top. 

HOGS.—Compared with a week ago 
butcher and bacon hogs are around 50c 
lower, while packing sows are 75c@$1.00 
off. Pigs, after a mild fluctuation, are 
about steady. The fact that a large per- 
centage of the packing sows arriving at 
present are wasty, together with a weak 
to lower tendency on the dressed prod- 
uct, has combined to aid packers in their 
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bearish campaign on all classes. Recently 
light and mediumweight hogs sold at 
$11.50@12.50, with plain heavies or mixed 
kinds carrying sows down to $11.25 or 
below. 

Some closely sorted 160- to around 190- 
Ib. kinds went to shippers at $12.60. Most 
packing sows cashed at $9.25@9.50, some 
carrying an end of butchers upwards to 
$10.00, while rough sows sold downwards 
to around $9.00. Bulk of the desirable 
pigs sold at $12.25. 

SHEEP.—Fat native lambs are around 
50c higher for the period with bulk sell- 
ing at $12.50@13.50, culls largely at $9.50, 
while yearling wethers sold at $10.00@ 
11.00, or about steady. 

Fat ewes are on a strong footing and 
bulk have sold at $5.00@7.00 lately to 
packers, these interests furnishing consid- 
erable competition to breeders, who have 
taken their kinds mostly at $5. 50@7.00, 
some young ewes making $8.00 and $9.00 
and some yearlings selling at $10.50. 

fe —-— 


PACKERS’ PURCHASES. 
Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, July 31, 1926, are 
reported to The National Provisioner as follows: 
CHICAGO 
Cattle. Hogs. Sheep. 





Armour & CoO.........e+00- 7,420 7,800 15,408 
i Ee SPE PEE eee ee 6,306 8,400 21,321 
ee Serra SL 6,300 10,182 
i ee ee ore 6,548 9,500 9,600 
Anglo. Amer. Proy. Co..... 1,512 Oe. - -eeees 
G. H. Hammond Co..... 2,817 rere | 
Libby, McNeill & Libby... . oe. |. Mindee > > eamee 


Brennan Packing Co., 5,800 hogs; Miller & Hart, 
4.200 hogs; Independent Packing Co., 5,800 hogs; 
Boyd, Lunham & Co., 4,300 hogs; Western Packing & 
Provision Co., 8.700 hogs; Roberts & Oake, 4,200 
hogs; others, 24,500 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. 




















Armour & Co........... 4,339 6,079 
Cudahy Pkg. Co....... 3,855 3,826 
Fowler Pkg. Co........ 953 — 
a Seer eer. 3,000 3,702 
i Th AS See 4,488 6,943 
Witnet B OO. oi cc sccses 4,084 5,271 
Local butchers.......... 913 1,818 

| GP rr re 21,632 8,786 27,639 24,288 

OMAHA. 
+ Cattle and 
Calves. Hogs. Sheep. 

Armour & Co 10; 8,666 5,509 
Cudahy Pkg. 5,7 7,493 9,049 
Dold Pkg. OO Sas 
ee et, eer rere | 852 4,316 2,561 
reer 5,917 6,843 8,094 
DE De akiass hoe as -  \Seene ‘eevee 
Hoffman Pkg. Co.......... 2 stses  — keene 
Mayerowich & Vail........ a oh nion | saeee 
Omaha Pkg. Co............. 65 
Glaser & M. Proy. Co...... one 
John Roth & Sons......... 146 
3. Merve Pee. O8. ...cccese ae. ) ~eebeal + sAsnea 
So. Omaha Pkg. Co........ Pe” schke. whee 
TAncein Pike. 00... <2 .<00e Da" ‘ganye. © Vudu 
EE. TS AID a 5 vce cosas see a 
I es : A teers esha | wketp* antyem 
Sinclair Pkg. Oo... ........ Me Seeawde sacs 
i i Ser 237 aeaac: | chap ee 
Kennett-Murray Co......... .... Oa 
we. We Murphy pete ts aia ehtie bee acstes a,  shece 
Other hog buyers, Omaha... .... 10,449 

| rete eer ee eye ry 21,672 52,035 





ST. LOUIS. 
Cattle and 








Calves. Hogs. Sheep. 
Meee BOO... on cc cvsscce 3C 2,203 5,25 
Swift & Co..... 5 7,146 
er f 3,407 
St. Louis D. B. eS ee 
East Side Pkg. Se \- paeu we 
Independent Pkg. Co....... “skeen 55 
Ag SRR cat ene 
American Pkg. Co......... 47 376 36 
eae ares res 87 $e 
Sartorius Pkg. Co.......... mani 477 
a Se Se 148 420 
SG is MOD, os 4a tb ae bac ca... swens 
eo access os ace 18,332 40,725 
ER SS aeknawwatgecn dots 32,2 59,696 





ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 








esis cig tial et, REET EEE 10,029 13,878 
a 8 rer 1,901 3,727 3,863 
ee A ee 1,747 4,800 2,721 
WEE se vo ssacves op asen 2,700 9,603 1,988 

MEME < wa cth cwatapeaeee 9,387 2,843 28,159 22,450 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 








Cudahy Pkg. Co........ 2,582 491 14,795 888 
Armour & O68. ......<6 3,018 380 15,383 1,080 
SPE Vb) Rs 9 orcs ssene ee 538 7,470 982 
Racks Pig. ©0....2.65. 199 29 cian eae 
Smith Bros. Pkg. Co... 47 18 12 
Local butchers....... 87 17 1 
Order buyers and a packer 

shipments ... . 2,078 4 11,387 

Co RO es ey 10,230 1,477 49,048 2,980 
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OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


OE Serre 1,695 629 201 87 

at ee See 1,585 712 «1,984 168 

See tree are 2) 104 Stee 155 see 

Es sobs bed phied ce ck 3, _ 3,384 1,341 2,340 255 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Oadahy Pkg. Co........ 1,131 630 3,599 1,221 

eee “Dee. OO, .asavescs 401 41 2/985 1ann 
Local butchers.......... 170 eben 

OE asnsaexdecuavawa 1,702 671 6,584 1,221 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 


rT I Seer 3,202 3,787 12,668 1,478 
Cudahy Pkg. Co 5 1,889 2,304 esee 








Hertz & Rifkin 218 42 eae ones 
ale Se SP ree. 3,780 5,597 19,520 2,310 
United Pkg. Co........ 1,874 261 ‘ani 3 
RPE sin c'k'ecccee aes'es po 1,399 363 3,859 eees 
OME swans 1990854 sen 10,293 11,9389 38,351 3,791 
DENVER. 

Cattle. Calves. Hogs. Sheep. 

RTE ES aviv ccicscces 644 185 1,644 982 
pv ee Se eres 690 214 1,118 902 
Blayney-Murphy Co. ... 556 5 2,018 tenis 
(Peer errr cr 365 492 89 
SE os dis a 0s decccune 2,255 7470 -5,262)—s:1,973 


INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

















Eastern buyers.......... 1,829 3,178 1,647 
Kingan & O0. .....s000 1,245 739 969 
Armour & Co.......... 193 60 66 
Indianapolis Abt. Corp.. 1,291 171 epee 46 
Hilgemier Tros......... stance bees 700 2.068 
a Se See 150 18 sia 13 
Se Se tees 150 oven 398 es 
Schussler Pkg. 39 sees 260 
Riverview Pkg. 7 4 204 
Meier Pkg. Co 102 10 262 abs 
Indianapolis Proy. es 19 10 190 29 
Se RASA ve 52 ° 87 
Hoosier Abt. Co........ 40 ames ° eae 
SEMOES ckssccsescdcconas 559 170 508 420 
ae er re 5,624 4,412 36,990 3,277 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 

















Plankinton Pkg. Co.... 9438 3,821 7,333 1,116 
U. Pal ag it Aree 89 ee eum 
R. Gumz & Co...... a 63 120 34 
Armour & Co., Milw.... 296 she tain 
Asmneer’ m°.Ge.,; CERRO... sere : 
OED. cabelas busups 219 “10 230 
GEE Was ban eas Oopasag 189 55 17 4 

WEL cvesy sd peas sae 1,799 5,958 7,480 1,384 


RECAPITULATION,. 


’ 


Recapitulation of packers’ purchases by market for 
the week ending July 31, 1926, with comparisons: 














CATTLE. 
Week Cor. 
ending Prev. week 
July 31. week, 1925. 
ID % in ss dca 9,5 9 40-6 0's p00 9 6 $1,815 
J os SP er reer p 5 20,741 
EEE a Pree 21,6 26,870 
RT | Er er Ts 32 17,936 
ks BOUIN. 6 os can cccicses sans 9,314 
ES MN CSc kein tne Geek ete 12,337 
Pe CET: oa cevecescces o06 
Ser re 6,216 
SUNN 0 d4 4-0'6 ors 95.05 bOb8 ees 
PIED hace ssw ecsseesces 
ER sane sax ba hoped o <a ‘ 
eS errr 2 
MEN an sea- dee steed bee den 
BML cnleatkisoabion che dee 142,107 160,081 
HOGS. 
Week Cor. 
ending Prev. week 
July 31. week. 1925. 
Chicago 103,600 95,000 
Kansas 24,576 14,581 
Omaha . 57,812 58,446 
EE ee eat ee ri 59,696 39, 332 i 354 
SE ore rs 159 
Sioux City ry ‘474 
Oklahoma 
Indianapolis 34,548 
SEEL,, “5 'ak kb npo'e'n.6 8 aw Onis oe week 
Milwaukee s 8,437 
EEE: “A v'e'sebis 400 oe aatwnsun ; 8,366 
co, --- 5,262 4,601 
ie Ee ae er . 44,674 
i ey eR ere 409,584 398,159 409,229 
SHEEP. 
Week Cor. 
ending Prev. week 
July 31. week, 1925. 


NI soe dai wob 004 ons Coes 56,511 46,900 49,014 
Kansas Cit : 






Omaha 





ee 32,304 28,047 
Se SIN Sead 00 Wie algo ere bn 0 3,254 25,161 
Fe) eer es 29'450 17,932 9,460 
NN, MEM as oo ud cue acs ovate 2,980 1,848 1,845 
oR oS. Aaa 255 hex 179 
EER eer 3,277 2,818 3,501 
Cincinnati Snails 969 
Milwaukee ‘ ph a 940 969 
hl SE ee »22 1 693 
eee 1,824 4,653 
A a ee 3,791 3,702 3,658 











EE asanyedsensnvewdssuey 167,880 134,035 152,853 





eae ee ee ll! ee 


inh ok i si 


weve 


—_o 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES.—Trading was rather 
light in the packer hide niarket during the 
week. Sales involving around 40,000 hides 
were reported; these moved, without ex- 


ception, at prices steady with those of pre- 
vious week, operations being generally 
confined to the heavier descriptions. 

Spready native steers last sold at 17c 
for July; now asking Yc higher. Sales to- 
talling around 20,000 heavy native steers 
at the steady price of 15c. Last trading 
in extreme native steers was at 14%4c. 

Butt branded steers last sold at 14c. 
Colorados to the number of 4,000 moved 
at 13%c, in line with previous trading. 
One packer sold 4,000 heavy Texas steers 
at steady price of 14c. 

Last trading in light Texas steers was at 
13%4c; so far as known, none of these are 
available at the moment. Extreme light 
Texas steers are quoted at 13%c. 

Heavy native cows sold in a fair way, 
8,000 moving at 14c, which was the price 
previously obtained. The demand for 
light native cows is not quite as keen as 
a few weeks ago; these are generally firm- 
ly held at 14%c. Branded cows last sold 
at 13%4c. 

Native bulls generally 11c asked; buyers’ 
ideas considerably lower. Branded bulls 
generally 9c asked. 

Killers well sold up to current slaughter 
on most descriptions and, because little dif- 
ference in quality is apparent, no distinction 
has been made between July and August take- 
off. The hides moving during week were 
mostly July slaughter but some August 
hides were included. Tanners fighting 
hard to obtain some concession from the 
present prices but sellers, so far, have 
been firm in their views, relying upon the 
well-sold-up position of the market. 

SMALL PACKER HIDES.—Nothing 
of importance happened in the small 
packer hide market during the week. Lo- 
cal killers; with the exception of two, are 
sold up to August Ist, the last sales being 
at 14c for all weight native steers and cows 
and 12'%c for branded. Some small out- 
side lots are understood to be available 
at these figures. 

The two local killers with unsold July 
productions, totalling around 9,000 hides, 
are asking “%c higher. No August hides 
have moved as yet, but some activity is 
expected in the near future. 

Native bulls last sold at 10c for July 
take-off, the branded bulls bringing 8c for 
same month. 

COUNTRY HIDES. — Country hide 
market rather quiet; demand fairly good 
but buyers’ ideas generally Zc under those 
of sellers with the result that little busi- 
ness is being put through. 

All-weights are offered at llc, selected, 
delivered, with demand rather slow; buy- 
ers talking 10%c. Heavy steers are gen- 
erally held at 10@10%c. Heavy cows and 
steers selling at 9!%4c, with 10c asked, gen- 
erally. 

Buff weights generally 10!%4c@l11c asked; 
some tanners willing to pay 10c for 45/60 
lb. weights but bid lower for 50/60 Ib. 

Demand fairly good for extremes, al- 
though some are inclined to call the posi- 
tion a shade easier. Good 25/45 lb. weights 
have brought 13%c, only slightly grubby. 
Some 25/50 lb. weights priced around 13c. 
while up to 14c asked for good 25/45 Ib. 
weights. 

Bulls continue slow, generally asking 
74%4@8c, selected. All-weight western 
branded 9@9'%4c asked, Chicago freight. 

HIDE MOVEMENT.—Recipts of hides 
at Chicago for week ending July 31, 4,332,- 
000 Ibs.; previous week, 3,651,000 Ibs.; same 
week, 1925, 3,859,000 Ibs.; from yan. 1 to 
July 31, 100,314,000 lbs.; same period, 1925, 
110,349,000 Ibs. 

Shipments of hides from Chicago for 


week ending July 31, 6,132,000 lbs.; pre- 
vious week, 5,962,000 lIbs.; same week, 
1925, 3,864,000 Ibs.; from Jan. 1 to July 31, 
154,261,000 lbs.; same period, 1925, 140,- 
846,000 Ibs. 

CALFSKINS.—Packer calfskin market 
continues quiet. Skins are generally held 
firmly at 2lc, with buyers slow to act and 
talking lower prices. Some trading will 
have to be done before market is definitely 
established. 

First salted Chicago city calfskin mar- 
ket held generally at 19c; one car heavy 
average skins sold early in the week at this 
figure, which has encouraged holders. 
There has been some little accumulation of 
resalted skins, which are priced at 15@18c, 
according to quality. Outside city calf- 
skins priced nominally at 17%c. 

Packer kips are fairly well cleaned up 
to August Ist, after the trading at the 
close of last week. One packer moved 
July production, involving around 4,000 
regulars at 18%c, 1,500 over-weights at 
16%c and 400 branded at 15c; previously, 
another packer had sold July production of 
around 18,000 at similar prices, and a third 
packer is understood to have obtained 
about the same figures for July. 

First salted Chicago city kips have sold 
at 17c. Resalted lots fairly steady “at 15@ 
l6c, selected. Outside city kips quoted at 
15@1l6c, according to quality. 

Last sales of packer regular slunks at 
85c, for June-July and straight July. Hair- 
less slunks quoted at 55@60c. 

HORSEHIDES.—Horsehides quiet and 
rather slow. Choice renderers are offered 
at $5.00 with not much interest being 
shown by tanners. Mixed country lots 
range from $4.00 to $4.50, according to 
quality; ponies and glues at half price. 

SHEEPSKINS.—Dry pelts steady and 
quoted at 22@24c per Ib., according to sec- 
tion, top being for best Montanas. Pack- 
er shearlings steady; one packer moved a 
car at $1.47'%4c this week, which is consid- 
ered the market at present. Pickled skins 
are in a well sold up position; all packers 
are reported sold ahead on these, and at 
least one packer is sold up to the latter 
part of September, the straight run bring- 
ing $10.25@10.50 per dozen. Packer lamb 
pelts selling at $2.30 per cwt. live lamb at 
Chicago and $2.45 being paid at New York. 

PIGSKINS.—Demand for No. 1 pigskin 
see negligible and priced nominally at 

6%4@7c. Gelatine stocks dull, due to all 
plants being shut down for the summer; 
quoted nominally at 44@5\%c. 

New York. 

PACKER HIDES.—City ‘packer hide 
market quiet, with prices about unchanged. 
Inquiries are fairly good but trading light. 
Buyers express opinion that top has been 
reached on present market; sellers take 
opposite view and bids of 15c have been 
declined for August native steers. One city 
packer sold July butt branded steers at 
13%c and Colorados at 13c, these being 
steady prices. The market has been fairly 
well sold up of late and stocks light. 

COUNTRY HIDES.—Country hide 
market steady, with operations confined 
to rather narrow limits. Little actual 
trading going on. Buyers sense an eas- 
ing tendency to the market and are with- 
holding support, with the idea of forcing 
lower prices. On the other hand, some 
sellers have been moving hides rather 
freely for past week or so and are con- 
tent to remain out of the market. 

CALFSKINS.—New York city calfskin 
market firm but quiet. Market understood 
to be fairly well sold up for the present 
and holders of salted skins are asking 
more money. Some 5-7’s are offered at 
$1.70 and 7-9’s at $2.00, or 24%4@5c higher 
than previous sales; heavier skins are well 
cleaned up and quoted nominally around 
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$2.60@2.65. Heavy kipskins have sold up 


ee a 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 29, 1926, with comparisons: 


to $4.00. 


BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 







DN Fon ssccccctecies 
Montreal (W) e 
Montreal (E) . 
Winnipeg ..... 
Calgary i c.cce ues 
Edmonton .....-..50065 


Montreal (W) 
Montreal (E) 
Winnipeg .. 
Calgary ... . 
Edmonton ..........-+. 


TOMOMEO  6cccccvcscnccees 
Montreal (W) . P 
Montreal (EB) .. 
Winnipeg ...... 
Calgary ..... se 
Edmonton .........+00- 


TOPOAD: sccsavcccesccece 
Montreal (W) 
Montreal (E) .... 
Winnipeg ...... 
OOISGEF 4p cccess ea 
Edmonton ........+6565 


CHICAGO HIDE 





arr i 


Bae 


z 
yew pk 
assess: 


Previous week 
week, 1925, 


25 5 
15.25 14,00 
15.25 14.00 
ry Ro 13.00 

13. 


12:00 


QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending August 7, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDES. 


Week ending 
Aug. 7, '26. 
Semen native 


Week ending Cor. week, 
July 31, °26. 1925. 


Se ukees @lic @lic 18% @19c 
Heavy native 
steers ....... @l5c @15c 17% @18e 
He ay "Te Xxas 
Oe BR @l4c @l4c @15%c 
Heavy butt 
—— 
Agen ees @l4c @l4ec @16c 
He: =  coiorada 
steers ....... @13%c @13%c 14%@l5c 
Ex-Light Texas 
Se, Eee @13%c @13%c b rtrd 
Branded cows... @13%c 13%c 14%c 
a native 
eaeawe e's @l4c @l4c @lic 
Light native 
ae @14%ax @14%e 16¢ 
Native bulls. @llax 10 pe 18¢ 
Branded bulls. @ 9ax 8%@ 9%ec 114c 
Calfskins ...... orto 20 @elax 25144 @26%e 
BIDS cecccccccce 21c 
Kips, over’t.... Givige 


Kips, branded. . 
Slunks, regular. Gsse 
Slunks, hairless .55 60c 


@ 
rwiaitignx @18%0 
16%ec 
aise 1.1 
50 60c 


Light, Native, Butts, Colorado and Texas steers 1c 


per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending 
Aug. 7, 
Natives, all 


weights ....:. @l4c 
BR. BEB. 04.0 do000 @12%c 
Bulls, native... @10e 
Branded bulls... 
— coeoee @1in 


Kips 
Slunks, regular.65 @75¢ 
Slunks, hairless 
@30n 


|S aero 
COUNTRY 
Week ending 
Aug. 7, '26, 


Week ending Cor. week, 
July 31, '26. 1925. 


@l4c @16c 

12% @18¢ @12¢e 

10¢ @l14c 

En pa ote Y 

16% @17c 2on 

@15%n 18 @19n 

65  @T5e @1.00 

25 @30n @40c 
HIDES. 


Week pontias Cor. week, 
July 31, °26. 1925. 


Heavy steers...10 @llax 10 aint 13 ie 
Heavy cows.... 9144@10c 9144@10c 12 
WE cc vevecurs 10% @l1lc 10% @l1l1c 124%@13e 
Extremes ...... 13 @l4ax = @l4c 15 16c 
CE 9 0466 0508 7%@ Sax @ 8%c ” mee 
Calfskins ...... 14% @15c 1440186" @18e 
ED. «oc te cionrs 12 13¢ 124 13¢ 16¢ 
Light calf..... $0. 1.00 $0. i: 10@L.15 
Deacons ....... $0.80@0.90 nas »0.90 1.00@1.05 
Slunks, regular.$0.60@0.65 55@0.60 . $0.90@1.00 
Slunks, hairless $0.15@0.25 *. 15@0.20 $0.30@0.40 
Horsehides ... ‘i sogo 00 00@4,50 $4.50@5.50 
Hogskins’ ..... $0.30@0.35 30: :30@0. 35 $0.25@0.30 
SHEEPSKINS. 


Week ending 
Aug. 7, a 
Packer lambs .... 
Pkrs. shearlgs.... 


Gir 
Dey. petta..si sc $0.22@0.24 


Week ending Cor. week, 
July 31, ae 1925. 
ee eee 
1.456130 65@1.7' 
.22@0.24 30Q0.38 
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ICE AND REFRIGERATION 


ICE NOTES. 


A new cold storage warehouse, com- 
prising the second unit of_the perishable 
products terminal of the Baltimore & Ohio 
and Reading Railroads, is soon to be 
erected in Philadelphia, Pa. It is expected 
to have this unit completed by the mid- 
dle of January, 1927. 

A corporation known as Dunn, Richards 
& Tullen, Inc., has been incorporated in 
Springfield, Mass., to conduct a cold stor- 
age, transportation and trucking business. 
The company is chartered with a capital 
stock of $100,000. 

Contract has been let for the erection 
of an eight-story cold storage plant on 
Coral Way in Miami, Fla., by the White 
City Ice & Laundry Co. 

Diamond Ice & Coal Company plans 
to erect a new cold storage warehouse at 
Vandever avenue and Jessup street, Wil- 
mington, Del. The building will be four 
stories high and will be approximately 
75x100 ft. 

The new cold storage and ice plant be- 
ing erected by the Polar Wave Ice & Fuel 
Co. at Shaw and Vandeventer avenues, St. 
Louis, Mo., is rapidly nearly completion. 
The structure will cost in the neighbor- 
hood of $300,000. 

It is reported that E. J. Riley, care of 
A. S. Skinner Co., Sarasota, Fla., contem- 
plates the erection of an ice and cold stor- 
age plant in that town. 


Patterson Ice Manufacturing & Supply 


Co., Patterson, La., has been sold to the 
Louisiana Public Utilities Co., of Lafay- 
ette, La. 


fener ee 
NEW REFRIGERATED STEAMERS. 

A charter was filed recently at the State 
Department, Dover, Del., for the Califor- 
nia Steamship Co., a concern formed to 
engage in commerce between ports of the 
United States and from Pacific Coast ports 
through the Panama Canal to points in the 
United Kingdom. 

The capital stock was given as $29,000,- 
000, consisting of 40,000 shares of stock 
with a par value of $100 each, 100,000 
shares of Class “A” common and 150,000 
shares of Class “B” common stock of no 
par value. 

The California Steamship Co. will, it is 
understood, build as the first units of its 
fleet four large refrigerator ships to carry 
fruit from Los Angeles to New York and 
the United Kingdom. Shipping men 
understand that the company is financed 
by Los Angeles capital and also by some 
of the largest California fruit growers.— 
“Ice and Refrigeration.” 

Lee See 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 





207 East 43rd St. 


A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Main Office and Factory: 
Salesrooms: 406 East 102nd St. 
Phone Atwater 0880 for all Branches 


Bronx Branch: 
739 Brook Ave. 











Get the 1926 Stevenson Door Book 


reported for the week ending July 31, 
1926, with comparisons, as follows: 


Week Cor 
ending Prev. week, 
Western dressed meats: July 31. week. 1925. 
Steers, carcasses 8, 541% 7,8811%4 8,523 
Cows, carcasses ..... 552 541 898 
Bulls, carcasses .... 38 108% 163 
Veals, carcasses ..... 9,357 12,607 9,843 
PM ES 5 Ciiue's  “usebu 0°) Mhaee**) So eaaas 
Lambs, carcasses .... 19,298 * oes 19,800 
Mutton, carcasses .. 3,751 856 3,817 
Beefs cuts, Ibs. .... 245,430 518, 262 207,465 
Pork cuts, Ibs. ....1,109,765 748,359 828,392 
Local slaughters: 
CL. Sccnueeees eusk 8,605 7,901 8,582 
eee Barre eee 14,023 14,383 11,458 
RAS See 28,697 28,384 31,589 
DD nw isas. ch asaanc 49,067 46,691 50,540 
—--—e-— 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 


July 31, 1926, with comparisons: 
Week Cor. 
ending Prev. week, 
Western dressed meats: July 31. week. 1925. 
Steers, carcasses ......... 2,434 2,789 2,868 
Cows, carcasses .......... 722 740 607 
Bulls, carcasses .......... 154 156 202 
WORIB, CAFORGNES ...0000005 1,819 2,063 1,927 
Lambs, carcasses ......... 7,679 7,406 6,090 
Mutton, carcasses ........ 1,643 1,576 1,870 
| Perr 55,691 308,892 320,686 
Local slaughters: 
Cattle 1,850 2,091 
Calves 2,929 2,900 
Hogs 12,048 11,551 
Sheep 6,396 6,640 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
July 31, 1926, with comparisons: 





Week Cor. 

ending Prev. week, 

Western dressed meats: July 31. week. 1925. 
Steers, carcasses ... 2,965 3,232 2,259% 

Cows, carcasses 852 902 1,200 

Bulls, carcasses 35 18 10 

Veals, carcasses 1,348 1,716 1,594 

Lambs, carcasses .. 9,703 12,267 8,330 





Mutton, carcasses ....... 485 548 264 





WEE, “WES. ao wccws viewne'c’s 451,445 277,616 247,695 
Local slaughters: 

Cattle 1,193 1,284 

Calves .. 951 1,566 

Hogs * 12,252 7,800 

| SPOT erry errr 5,323 2,416 6,592 





MONARCH 


FREE It tells why Stevenson Regular 
Doors are the quickest, easiest, 
tightest sealing of all regular doors, 

Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot 
Stand Open;” the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. | 


Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork “granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” ga 


Write Dept. 42 for Literature and Sam 


Cork Import Corp., 345 West 40th St., er York City 


‘BRINE SPRAYS 


This type Monarch “SQUARE” 
brass nozzle is exceptionally well 
suited for brine spraying, being 
non-clog; thick orifice for long 
wear, producing exceptionally good 
spray and costing very little. 

The following capacities may be 
had in our %” nozzle, based on 
30 lbs. operating pressure, viz: 4, 
6, 7, 10, 24, 37, 56, 120 or 150 gal. 
per hr. May be operated down to 
10 Ibs. 














Write for prices and bulletin 6-AA 














Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 





Monarch Mfg. Works, Inc. 


ee oo 3300 N. Salmon St., Philadelphia, Pa. 


PHILADELPHIA, PA. 
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“There is an ‘Arctic’ near you” 
which demonstrates its superiority 


Giving lasting satisfaction to the meat 
trade has made Arctic Refrigerating Ma- 
chines their choice. 


We will gladly investigate and guarantee results for 
your particular problem 


PS The Arctic Ice Machine Co. 


Refrigerating Machine 


Built in capacities of from CANTON, OHIO 


1 to 25 tons. 














LIVESTOCK KILL BY CLASSES. 

The classification of livestock slaugh- 
tered in the United States for May, 1926, 
with comparisons, is announced as fol- 








lows by the U. S. Department of Agricul- Fay Ba Free Sea > The York full automatic 
ture. 4 . . te : beet self-contained refrigerat- 
This report is based on reports from eh ege sy aces ing unit is designed to 
about 700 packers and slaughterers, whose ; eos Magee © ij : meet the requirements of 
kill equaled nearly 85 per cent of the total es, Oe ons Sa a the butcher and meat 
number of animals slaughtered under Fed- fOr BEd dk 2s SR ag re ek. dealer. 
eral inspection. . ee a ty a i 
Cattle Swine Sheep and aa fe Bios EP It is the last word in me- 
ap habe chanical refrigeration and 
Cet. 2 =2& can be relied upon to 
» SS Sh & 4 a ae furnish constant dry cold 
$ &228 & g we ES 3 to your storage boxes and 
a6 2 pf 8a 2-8 counters. 
1925. Pet. Pet. Pct. Pct. Pct. Pct. Pct. Pct. 
January ..45.44 52.01 2.55 47.48 51.81 0.41 87.31 12.69 
February 147.37 49.71 2.92 50.76 48.79 45 89.70 10.30 We have just prepared 
arch - 48.23 48.86 2.01 51.15 48. HH 14 91.28 8.72 our Bulletin 86, which 
April ....55.03 39.87 5.10 48.66 50.29 1.05 91. 2 : : A 
May ..... 56.79 30.49 3.72 47.82 51.34 .84 88.15 11.85 fully describes this equip- 
June ..... 52.27 3.83 3.90 44.53 54.71.76 91.92 8.08 ment. It’s informative. 
iy icocan 50.38 45.97 3.65 38. an ; y —_ ’ 
August ...43.37 53.24 3.39 38.31 60.92 .77 88.65 11.85 ” , ae ¥ is Won’t you let us send you 
Se SE SC aeee waste fl \ WE 5%, 2, this booklet? 
er .. le 12 ‘ \° “ ae e 
November 33.90 62.95 3.15 48.48 51.05 .f2 90.3 9.37 i 3 & Just send in your name. 
December 38.87 58.14 2.99 51.07 48.48 .45 85.02 14.98 “5 “a 4, There is no obligation. 
Avg. ..45.31 51.31 3.38 46.65 52.73.62 89.70 10.30 “SS 


1926 Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pet 


January ..41.92 54.83 3.25 54.32 45.29 .39 88.36 11.64 : oy , Ne YORK Company © ro) 


February .45.91 51.00 3.09 a 45.27 .49 93.47 6.53 





March ....47.77 49.17 3.06 52.32 47.14 .54 95.23 4.77 Far are : ‘ ey York, Penna. 
April .....£ 53.18 43.91 2.91 51.08 48.13 .79 92.00 8.00 é ( . 
May .....53.52 42.38 4.10 48.90 50.24 .86 81.07 18.93 





a 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


So. St. Joseph, Mo., Aug. 3, 1926. Proeess 
& yeTLe Seen ae pdb tt The Stockinet Smoking 


: NEL SEOs 








for two days this week against 8,707 same 
days last week. Fed steers and yearlings 
steady to a shade higher, grass steers 
about steady. Top light weight steers 
sold at $9.60, medium weights $9.50, choice 
1,524-lb. kinds $9.10; and bulk of all sales 
$8.00@9.25. Grass steers ranged $5.40@ 
7.50. Best mixed yearlings $9.75, other 
sales $8.00@9.65. Butcher stock steady 
to 25c higher. 

A few choice cows sold above $6.00, but 
$4.00@5.00 took bulk of better kinds, with 


Saves 
fables 
Trimmings 
Shrinkage 














canners and cutters $2.75@3.75. Good 
heifers were scarce, odd re sold $9.00@ 
9.40, with grassers largely $5.50@7.00. 

Bulls steady to caiane’ badtaeas $4.50@ Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
5.25, choice butchers up to $5.75. SQUARE Butts and Appearance 

HOGS. —Hog receipts around 13, 000 for 

two days compared with 10,311 a week To get large sales, your Mr. Quality should have the assistance 
ago Market continues to work lower, be- of Mr. Stockinet. appearance 
ing 23@ 40c off for the week. 

Today’s top $12.85 on lights, with bulk Numerous Packers Throughout the Country Are 
of es War $11.50@12.60, and packing Why Not You? 
sows $9.00@10.00 

SHEEP.—Sheep receipts light, and were For Further Particulars Write or Phone 
mostly westerns... Lambs 15@25c higher, 
westerns $14.00@14.25, natives $12.75@ Thomas F. Keeley, Licensor 
13.25. . 

Aged sheep strong, best fat ewes $7.00@ 516 East 28th Street, Chicago, Il. Telephone Calumet 0349 
7.10. 
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Chicago Section 


Secretary Fred Begg, of Powers-Begg 
& Co., Jacksonville, Ill, was in Chicago 
‘this week. 


E. F. Rath, secretary-treasurer of the 
Rath Packing Co., Waterloo, Ia., was in 
the city late in the week. 

W. C. Koester, of the Texas Chemical 
Company, Houston, Tex., was a business 
caller in Chicago this week. 


Ray Ellis, of the Hopkins Fertilizer 
Company, New Albany, Ind., made a trip 
to the city during the week. 

Jay Es Decker, president of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
made a business trip to Chicago during the 
week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 30,858 cattle, 8,223 calves, 75,896 
hogs and 35,017 sheep. 


Fred H. White, the veteran retired pro- 
vision inspector, who has been living at 
Coventry, N. Y., has returned to his former 
love, California, and is now located at Pa- 


cific Grove, Calif. 


George Marples, head of the foreign de- 
partment of the Cudahy Packing Com- 
pony, is enjoying a vacation trip to the 
Rockies and the Pacific Coast, and will 
spend the greater part of August seeing 
the sights. 


John Holmes, assistant to Vice-president 
G. F. Swift of Swift & Company, has re- 
turned from a European trip of several 
months, in the course of which he visited 
Great Britain and the Continental coun- 
tries, observing trade conditions in all 
these countries. 

Provision shipments from Chicago for the 
week ending July 31, 1926, with comparisons, 
are reported as follows: 


Cor. week, 
Last week. Prev. week. 1925. 
Cured meats, Ibs...17,380,000 15,377,000 17,453,000 ~ 
Fresh meats, Ibs.. .36,170,000 36,784,000 36,880,000 
Lard, Ibs.......... 3,587,000 3,137,000 5,135,000 





¥. A. LINDBEEBG 


* GARDNER & LINDBERG 


ENGINEERS 








H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, July 31, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 9@13c; steers, common 
to medium, 12@15.50c; steers, good to 
choice, 16@18c; and averaged 13.53 cents 
a pound. 








J. W. CASEY. 








Charles E. Herrick, vice-president of the 
Brennan Packing Co. and former presi- 
dent of the Institute of American Meat 
Packers, went to Rockford, IIl., last Mon- 
day to help celebrate his mother’s 98th 
birthday. The elder Mrs. Herrick is as 
active as one half her age, and is a leading 
figure in her community. She is very 
proud of her “little boy,” Charlie. 

itll ans 
DANISH BACON EXPORTS. 

Exports of bacon from Denmark during 
the week ending July 31, 1926, amounted 
to 3,329 metric tons, according to cables 
to the U. S. Department of Commerce. 
Of this amount, 3,294 metric tons went to 
England. 





“JERRY” CASEY GOES WEST. 


Harking to the call of the Golden West, 
J. W. Casey, head of the branch house de- 
partment of Armour and Company, has 
resigned that responsibility to take up 
residence in California, where he will be- 
come the company’s district superintendent 
for the Western coast. 

The change was made at Mr. Casey's 
request, who stated that it had been his 
desire for many years to make his home 
in California. In commenting on the 
change, he said: “I am not retiring for 
the reason that I do not know how to loaf. 
I am taking a position that I like and one 
that I have wanted for years—that is, the 
district superintendency of the Western 
coast.” 

Mr. Casey’s service with Armour and 
Company began in 1891, as a collector at 
the Union Street Branch House in Pitts- 
burgh. He remained at*that branch for 
five years, holding practically every posi- 
tion in the office and sales department. 

After a short period in Chicago as 
assistant to Everett Wilson, then head of 
the branch house department, Mr. Casey 
went to Ohio, and later became assistant 
branch house superintendent of the Pitts- 
burgh territory. For ten years he was 
superintendent at Toledo, leaving that post 
to again become assistant to Mr. Wilson in 
supervising branch house work. He con- 
tinued in this position until the death of 
Mr. Wilson in 1921, when he was made 
general branch house superintendent. 

When “Jerry,” as he is well known in 
the trade, started for the West he carried 
with him an order on the Packard Motor 
Company for a new eight-cylinder sedan, 
a parting gift to mark the love and esteem 


of the men in the branch house organi- 
zation. 

In addition, a beautifully engraved watch 
and a hand-illuminated memorial from the 
branch house organization were presented 
to Mr. Casey. The memorial, which still 
further testified to the affection in which 





C. W. RILEY, Jr.* 
BROKER 


2108 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Packing House Products 














M. P. BURT & COMPANY 


Engineers & Architects 
and Cold Storage 
Consultation on Power and Operating 
Ouring, ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 








Architects ° ° 
1637 Prairie Ave Chicago, Ill. Oldest Brokers in Our Line 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 
Fred J. Anders Chas. H. Beimers 
ANDERS & REIMERS 
ARCHITECTS Carcass Beef—P. 8. Lard—Green Pork 
ENGINEEES Boneless Beef—Ref. Lard—Cured Pork 
814 Erie Bldg. Packing House Quick Reliable Service Guaranteed 
ht Ph Postal Tel Buildt 
Cleveland, 0. Specialists AM Workine CHICAGO. ILL. as 








D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 
510 dg” Detroit, Mich. ** cg” 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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he was held by the branch house organiza- 
tion, reads as follows: 

Hear Ye! Hear Ye! And by these presents be it 
known: 

Jerome W. Casey, beloved leader of the branch 
house organization, and friend of every man therein, 
is harking to the call of the Golden West. 

Thither he goes to enjoy the fruits of eternal youth, 
where nature makes the daily task seem less arduous. 
With him goes the esteem and the love of those who 
know him: he bequeaths inspiration to those left 
behind. 

To symbolize love, which cannot be measured, and 
to mark good wishes beyond number, a branch heures 
organization tenders this memorial and a Packard 
sedan. 

May the road of life be smooth. 

Hear Ye! Hear Ye! Though the mountains lie 
between he shall‘always be in the hearts of those in 
the branches. 

Mr. Casey is succeeded by George A. 
Eastwood, former head of the canned food 
department, as general branch house su- 
perintendent. Mr. Eastwood is also a 
veteran in the Armour organization, enter- 
ing the employ of the company in 1897 at 
the Albany branch house. He remained 
active in branch house work at different 
points until 1915, when he was made su- 
perintendent of what is now the Spring- 
field territory. In 1918 he became assistant 
manager of the canned food. department 
at the general offices, and in 1922 suc- 
ceeded to the management of that depart- 
ment. 

Mr. Eastwood is succeeded by T. A. 
Moore as head of the canned food depart- 
ment, Mr. Moore retiring as manager of 
Armour and Company’s Noble Street, 
Philadelphia branch, to take up his new 
duties. 

Mr. Eastwood’s first lieutenant in the 
branch house department is the popular 


“Ike” Hoagland, who takes the place 
formerly occupied by H. R. Chapman. 
one ae 


PHILA. PROVISION OUTING. 

The Provision Division of the Commer- 
cial Exchange of Philadelphia will give 
their annual outing at the Green Valley 
Country Club, Ridge Ave., Philadelphia, 
on Tuesday, September 28. 

The following committees have been ap- 
pointed: Speakers and Executive Com- 
mittee, Committee on Prizes, Golf Tourna- 
ment Committee, Indoor Sports Commit- 
tee and Transportation Committee. 

The annual outing of the Provision Di- 
vision of the Commercial Exchange at 
Philadelphia is an outing that all members 
and their friends look forward to each 
year. Entertainment is to be provided in 
accordance with the likes of the various 
There will be golf and other 
and indoor sports, so 


members. 
sport tournaments, 
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The greatest trouble we 
have with our Standard 
Packers Curing Hogs- 
heads is the fact that we 
never receive orders for replacements, 
they last too long—but we do furnish 
additional hogsheads. 





Look at the specifications: Staves: Made from 
quartered white oak, 1” thick before dressed. 
. Bottoms:. Made from pine, 1%” thick when 
dressed. Hoops: 5 galvanized hoops. 2” wide, No. 
14 gauge. Oapacity: 700 lbs. to 
1,500 lbs. Size: Standard 1,500- 


pound hogshead, 41%” 
45” bilge diameter. 


staves, 


Hauser-Stander Tank Company 
Spring Grove and Ammen St. 


Cincinnati Ohio 


that all should be able to find a form of 
recreation to their liking. 


Combined receipts at seven markets for the week 
ending July 31, with comparisons: 





*Cattle. Hogs. Sheep. 

Last year the outing was held at the  weex ending July 31....217,000 371,000 206,000 

Bala Country Club, and many out-of-town Previous week ........ 219,000 1,000 188,000 

members were present. It is expected that — = pe arate aaa i ga 380,000. 1.000 

Ler y &% 2 BN ewuato veo deacss 5,000 421,000 187,000 

visitors will attend from Chicago, New 1928 ...............c000- 212,000 570,000 +~—- 179,000 
York, Baltimore, Washington and other 1922 ------+++-+eeeeeeeee 182,000 356,000 192, 


points this year. 


Committees have been appointed as fol- 


Combined receipts at seven points for 1926 to July 
31, 1926, with comparisons: 






_ : *Cattle. Hogs. Sheep. 
lows: : : NB iif dricaein ai 5,860,000 13,612,000 5,868,000 

Speakers and Executive Committee.—B. RO ieee tech ease ie eae Coan ate 
eae dam Pag ; ao - Coy aa joc crs 5,573, 9,476,000 5,458,000 
C. Dickinson, chairman; F. Marion Hall, i999 22722222222 221221 5,295,000 14,063/000 5,371,000 


John J. Felin, Mr. Bolby, T. A. Connors. 
Banquet and Entertainment Committee. 
—A. Rabinowitz, chairman; Jos. W. Salus, 


~ salves at Omaha, St. 
as cattle, 


Chicago Stock Yards receipts average weight and 


Louis and St. Joseph counted 





James Raulerson, Frank C. Reed, F. V. top and average prices for hogs, with comparisons: 
Foster, James J. McVey. ss Average. | Pri 
f par, = ° ‘ “0° Number weight——-Prices 
Transportation Committee. — William received. Ibs. Top. Average. 


Hyland, chairman; Adam Hausmann, A. C. 








265 $13.90 $12.00 

Roberts, A. H. Olton, W. V. Moessner. 262 14.50 12.25 

Golf Tournament Committee—F. G. 340 1413 O40 

Vogt, chairman; Frank Weiland, Jas. Raul- 240 8.30 6.95 

erson, Robt. Owthwaite. ar ine ieee 
Indoor Sports Committee.—F. B. Carter, rie — — . 

chairman; C. W. Kersey, D. J. Droude, A¥:_2222-1925 245 $11.30. § 9,75 


Fred Millar. 





*Receipts and average weights for week ending 








Committee on Prizes—John J. Felin, %@¥ 31, 1926, unofficial. 
chairman; F: C. Rogers, Paul March, WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Tran hier 2 9 
Frank Lav an, B. C. Dickinson. Cattle. Hogs. Sheep. Lambs. 
& *Week ending July 31..$ 9.20 $12.00 $ 6.50 $14.00 
Previous PE A 12.25 5.85 14.30 
CHICAGO LIVESTOCK - 12.40 18.25 7.25 15.20 
. « 10.05 9.15 6.50 13.35 
9.80 6.95 5.90 12.40 
RECEIPTS. 9.65 9.20 6.00 12.6 
Cattle. Calves. Hogs. Sheep. 8.60 _ 10.30 2 5.18 10.25 
Mon., July 26........ 26,208 8,615 35,398 Ay. 1921-1925 .......... $10.10 $9.75 $6.15 $12.75 
»S., af. Saas 8,622 ,752 20,2 y 
oe Pas oR. 12 675 ~ie 4 aoe Following is given’ the net supply of cattle, hogs 
Thor, Saly ro dea 8/804 2°5R8 26889 and sheep for packers at the Chicago Stock Yards: 
Fri., July 30........ 2,404 967 = 17,245 Cattle. Hogs. Sheep 
cs We Gees cdeis 382 537 2,534 Bb ending July 31. { 90,600 64,700 
—_—_—_— evious week ........ 95,863 50,218 
Totals this week...57,096 11,390 120,02 29 79, 962 }) SERPs ee 92,441 53,700 
Previous week ...... 53,903 12, ons 124,873 61,874 | ARSE ne atc 102,550 62,431 
TORE GO op cscccetes WEITt: Tite ee OR: BOs oes acc oceans sa 139,737 42/499 
Two years ago....... 47,556 10,605 146,871 71,022 i , 


SHIPMENTS. 








*Saturday, July 31, estimated. 


hog slaughterers for the week end- 


Cattle. Calves. Hogs. Sheep. tae Fae ak ish, 
Mon., July 26........ 5,725 45 8, 802 182 ee 4 
Tues., July 27....... 2/468 1 rh. - See Sanne sesh aes cee ceded nesses Veh gxeiNes Hy 
Wed., July 27....... 4,864 73 3,730 3,770 Swift & Co. Rad cdictic sgle Aa, lagna be Sefclnte es ea te bait am” SX 8'400 
vThur:, July 29. 3'896 30 4.500 5517 SOD Oto venss ass sb esiascenvapenvenansent — 
Fri, "July 30. 1592 - 7 a A485 seta ensina (oeaie yeas é ee 
Sat. July Be. 000. "Baa ue Re toch iserineey yoy oie " 
Totals last week. ..18,790 157 oe sag. RE en bbe npbry ea oe ares 
Previous week ...... 15,022 123 Roberts & Oake SN gir gr tb Sate 1h ah i a ee 4.200 
bin ee 12,664 304 Mente eG, © i 5 2. a5. Bike Bake 4200 
Two years ago....... is’ 541 253 44, 321 18° 501 Independent Packing "Go. : : . , i i ; 3 3 i: te ee 5/800 
Receipts at Chicago Stock Yards thus far this year irennan Packing C0.........0cscccceeeceeceres 8,800 
to July 81, with comparative totals: AMGE PUGS TOE Sooke ci dec cickctegceteceaeres , 600 
1996. 1925. Ce EPP PSE Pe ree eeT ere rai ioe rite ek 21,900 
MONE cchedcasesucsecuesass's 1,731,541 1,614,034 PEF do dads he becdacdeskeceunassawh tanta 96,000. 
 , MCE EET EERE ee ee 464,135 539,188 PHWVIOES WOO inc kk vended cas daads tadasieaes 103, 400 
ML 64-o 4a eM caw 5 0b caphagieelions 4,184,704 5,011,32 il PVP iRN reer Prete err eee ye eke cr 95,900 
ME aide Oden ge Vednes been ve eee 2,252,463 2,154,188 iL | EPORTR PPLE Te rer er ee ere 97,500 
Combined weekly hog receipts at eleven markets pt: Serre ererrrrrrrerirrerer cr rcri ry rest 150,500 
for week ending July 31, with comparisons: (For Chicago livestock prices see page 41.) 
Week. Year to date. BEM ee ° 
Week ending July 31...........- 436,000 15,870,000 4 
Prev ROU WORE sig dis kro aeatuaian« 474,000 ig centage How hot should the water be in the hog 
951, " 
23,554,000 scalding vat? Ask “The Packer’s Encyclo- 
17,188,000 pedia,” the “blue book” of the industry. 
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CASH PRICES. 


Based on Actual Carlot oe Thursday, 


August 5, 
Green Meats. 


Regular Hams— 


8-10 ibe. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 





Ibs. avg 


Skinned Hams— 
14-16 Ibs. avg. 
16-18 lbs. avg. 
18-20 lbs. avg. 
20-22 . ave. 
22-24 lbs. avg. 
24-26 » QBVBe.cs 
25-30 

Picnics— 

4 6 Ibs. 
6- 8 lbs. 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 


Bellies—(square cut and seedless) 
6 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs 
14-16 Ibs. 


Dry Salt Meats. 


Extra short clears, 35/45. ...........eeeee0. 
Extra short ribs, 35/45. . 

Regular plates, 6-8 
Clear plates, 4-6. ‘ 
PEED Sc cccdansacrsvepsvescccsvectoses 


Fat Backs— 













@24% 
@ 444 











Open. High. Low. Close. 
15.67% ~~ 60. 15.65 
15.85 5.72% 5.80 
15.87% 15.77% 15.80 
18.40 18.40 18.40 
18.37% 18.35 18.35 
. oe 5.80 
« 15.97% 
MONDAY, AUGUST 2, 1926. 
Open. High. Leow. Close. 
_ saea siaioe 15.22%4n 
15.65 15.65 15.30 15.30ax 
--15.72% 15.72% 15.32% 15.3214b 
14.17% 14.17% 13.95 13.95ax 
CLEAR BELLIES— 
SS 18.10 18.10 18.10 18.10ax 
EE. sccacce- ncoe ‘nee cece 17.90ax 
SHORT RIBS— 
eer aca — 15.95ax 
GEE “cccvces 15.90 15.90 15.65 15.65ax 
TUESDAY, AUGUST 3, 1926. 
Open. High. Low. Close. 
LARD— 
BRB. cnsvone 15.10 15.22% 15.10 15.221%4n 
Dept. wcccess 15.22% 15.40 15.22% 15.35b 
| ae 15.25 = 45 15.25 15.40 
TOM. csccees 13.90 4.07% 13.90 14.05ax 
CLEAR BELLIES— 
Sept. .......18.05 18.05 18.00 18.00ax 
> “pesnsee sane amen “we 17.80ax 
SHORT RIBS— 
_ fporeere 15.50 15.65 15.50 15.65b 
eS ee aes aoa 15.60ax 
WEDNESDAY, AUGUST 4, 1926. 
Open. High. Low. Close. 
LARD— 
BRR. ccicnes 2008 oae's atime 15.05n 
Sept. ....... 15.32% 15.35 15.12% 15.20 
CS sevcces 15.35-40 15.40 15.15 15.2214-25b 
DOS.. acpoced 14.10 14.10 14.10 14.10b 
COR; concous 13.90 13.90 13.87% 13.87% 
CLEAR BELLIES— 
Gent. ov csvss 17.60 17.60 17.50 17.60 
GE. cccnsns seve veee sak 17.40b 
SHORT RIBS— 
Bapt, orcoces 15.40 15.40 15.40 15.40 
Ro. nn bodes ebe— eee - 15.35ax 
THURSDAY, AUGUST 5, 1926. 
Open. High. Low. Close. 
LARD— 
AME, 02.0000. 059% eee see's 15.224%)n 
Bent. cecceoe 15.22% 15.37% 15.15 15.35-37% 
ee 15.30-25 15.42% 15.22% 15.40b 
MOOR. nccndns ss00 ry re 14.15b 
SOM, onvivect 13.90 13.90 13.85 13.90b 
CLEAR BELLIES— 
0 ey 17.50 17.80 17.50 17.80 
i ere 7.35 17.37% 17.30 17.37% 
SHORT RIBS— 
my ase aa 15.15b 
Oct 15.00 14.90 14.90b 
, AUGUST 6, 1926. 
High. Low. Close. 
LARD— 
pe ns Pe oe 15.3214n 
Es sandhs 15.45-47% 15.50 15.42% 15.45 
ay 15.57% 15.50 15.52% 
BOBS sc cecns cose inde cane 14.20b 
ey 14.00-05 14.05 14.00 14.02% 
CLEAR BELLIES— 
CT 17.75 17.90 7.75 17.90b 
Webs wocicne 17.50 17.60 17.50 17.60b 
SHORT RIBS— 
eae 15.20 15.20 15.20 15.20 
We senesced sace a ees 14.90n 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JULY 31, 1926. 














H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 


502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


926. 


Purchases of hogs by Chicago packers for 








the week ending Thursday, Aug. 5, 1926, 
with comparisons, were as follows: 
Week Cor. 
ending Prey. week, 
Aug. 5 week 1925. 
Armour & Co........... 7,434 6,054 8,274 
Anglo-Amer. Prov. Co 1,297 1,904 5 
oe Eee 9,998 8,116 6,714 
*. H. Hammond Co..... 5,916 5,749 4,176 
Morris & Co. .........06. ,988 6,438 8,010 
ee eee 9,314 8,195 946 
Boyd-Lunham Co. ..... -3,951 3.402 4,670 
Western Pkg. & Prov. Co. 9.939 9.853 7.150 
Roberts & Oake. ........ 110 358 2,977 
Miller & Hart. ......... 4,265 2,841 2,467 
Independent Packing Co. 5,235 5,751 2,409 
Brennan Packing Co....: 5,775 5,372 5,412 
Agar Packing Co........ aus 1,624 1,147 
PE OO Oa pe 76,680 69,657 62,267 








CHICAGO RETAIL FRESH 
















MEATS. 
Beef. 
No.1 No.2. No. 3. 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end.......... 36 28 20 
Chuck — ecececccccccctoere 26 20 14 
Steaks, round ............+0++ 45 35 20 
Steaks, sirloin, Grst ont....cce 40 82 22 
Steaks, porterhouse eeccccccce 50 87 25 
Steaks, ge eccevecesccceses 28 25 18 
Beef stew, chuck ..........-- 20 18 12% 
Corned Mg SE eeeeee 24 22 18 
Comned plates ....ccccccccecece 16 12 10 
Corned rumps, boneless ...... 22 18 
Lamb. 
Com. 
Hindquarters 30 
ee Ses 35 
GROW cc ccccees 15 
Chops, shoulder ...cvcccccccce 25 25 
Chops, ribs and loin.......... 60 380 
Mutton. 
DD. cc cévassncedehreren ences 26 > 
Stew . 10 ° 
Shoulders ........ - 16 ° 
Chops, rib and loin - 8 
Pork. 
Loins, whole, 8@10 avg..........seseeeees 30 @34 
Loins, whole, 10@12 avg............eeeeees 28 @32 
Loins, whole, 12@14 avg............sesees 24 26 
Loins, whole, 14 and OVer.........-sseeeeee 20 22 
SEN Nab seeps wiiebAagewss.e ees se veetess<ane 32 @35 
= eRhd she eiwas se sss esus ocantee peed @23 
Cape deco cccsesedsceccscdsesecsesonce @28 
eee sees amines br bance aWodwsn ees veces @ 
EE ‘Aclngie weer ty tat ss 056044000000 090,008 @l14 
Bae MUI, oi ica ca ide cenescese @18 
Veal. 
Hindquarters ..........+++ Cevecsccvocesves 28 38 
Forequarters ....... ecccesoce peseseocceace 18 24 
BOD <ccccvcsccest beeeeseSevccesssecceosec 24 35 
Breasts .......++«+ WITTTITIT TTT TT 14 18 
MIRE ik oe tao nn ccacshaabsseatcse +-.12 24 
Cathete cccccccccssccccccccces esecesececese 50 
TD One Bole GROGS oc ccccccccccvccccsesces 40 
Butchers’ Offal 
Wet ..cccccccccccescccccccascosccccece eee @ 6 
Bhop Fat ..cccccccccvcccsesccccccssccccccs 3 
Bones, per 100 IbDB.........cececceeeeeesee 50 
Calf skins .......... Ccvccccccccecccccocccs 15 
BE caccnccocccensecccecndiasccscesvoccce 13 
DORCONB 2. .ccccccccccccccccccccccccssccecee 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ -. 9% 
Double refined saltpetre, gran., l. c. L..... 6% 6% 
EE ccc apncesesccessnccccaccccceces 8 1% 
Double refined nitrate of soda, f. 0. b. 

Nu. Z. ‘tT “epee ae 3% 3% 
Less than carloads, granulated......... 4% 4 
CMOEEE: iio cc ci'bircducsssicvsevecivecees 5% 5 
Kegs, 100@130 Ibs., 1c more 

Borie 2 acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbis., in 5-ton 

BOGS OF WOT s occ ncciccccssescceccvccces 9% 9% 

In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbis....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5% 5 


Salt— 
Granulated, car lots, 


per ton, f.o.b. Chicago 


WH ccvccccccccccccicnescecessevetesoscecse 
Medium, car lots, per ton, f.o.b. Chicago 
WEE ccc cccccccnccccceccecssoscecvesecsvece 9.10 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
TRAD GUREE, BG DOMES. 0 ce cicciscceccccsvees @4.30 
rast Guar, OO Baska... ccccccccccescesse @3.95 
re aes 63 and 65 combined sucrose 
BRUTE cere cccccacccvencenenccescece @31 
Seaman granulated f.o.b. refiners (2%)... @5.80 
Plantation granulated f.o.b. New Orleans.. None 





oo 


0 
5 





August 7, 1926. 


WHOLESALE FRESH MEATS. 

















Carcass Beef. 
Week ending Cor. week, 
Aug. 7. 1925. 
Prime native steers.......... 17 @18% 18 @23 
Good native steers.......... 15 @17 17 @20 
Medium steers ............. 14 @16 12 @18 
— WOU. ss ces cocencs sc 13 @18 13 
ME cvidcuevendadedenas ven 10 @l4 8 @l14 
Hind quarters, choice........ 23 30 
Fore quarters, choice........ 14 17 
Beef Cuts. 
Steer Loins, No. 1.......... 28 @44 
Steer Loins, No. 2.......... 26 @4 
Steer Short Loins, No. 1..... 37 @56 
Steer Short Loins, No. 2..... 34 @48 
Steer Loin Ends -- wake 22 @30 
Steer Loin Ends, No. 2...... @21 @30 
COW TIE nn ccancacercncces @20 
Cow Short Loins.........:.. @18 D34 
Cow Loin Ends Pee ni nsses @i7 24 
Steer Ribs No. 1............ @20 30 
Steer Ribs No. 2 rere se tee @20 @26 
DOW TE, BOR Biss saacietcas @i6 @20 
aw Ribs, ong Be ssaswessese @16 @20 
w Ribs, N Dy Brcssasoceees @11 @12 
Steer Rounds, No. 1........ @17% 54 
Bteer Rounds, No. 2........ @l17 19% 
Steer Chucks, No. 1.......... @i2 @13 
Steer Chucks No. 2.......... @11% 12 
CO Tis cee cs wrendsccces @15 1544 
ee rr @ 
WOOO TURNS: oc ccc cccccccdces 12% 
Medium Plates............:. @ 8 94%@12 
Wrieets, NNO. 2. oc ccccccccses @14 ,@18 
Briskets, No. 2...s..ccccece @12 @l4 
Steer Navel Ends............ @7 @ 8 
Cow Navel Ends............ @i7 @i7 
Meme GRRE 6 ck dcscciccnces @i7 @ 6% 
ae BARES 2 ccc cccccccen @i7 6 
0 690000cete se osisressove 20 22 
Berlp Loins, No. 1, boneless. . 50 60 
Strip Loins, No. er sak 45 55 
Strip Loins, No. 3...... aseus 35 45 
Sirloin Butts, No. 1......... @30 38 
Sirloin Butts, No. 2......... @25 32 
Sirloin Butts, No. 3......... 15 18 
Beef Tenderloins, No. os 15 15 
Beef as =~ “ee No. 65 65 
Rump Butts.. 18 17 
Flank Steaks.. 14 17 
Shoulder Clods...... ° 15 15 
Woasing Tenderloins........ . 10 10 
Beef Products. 
Brains (per >) pUapT REINER SON ea 9 @10 6 @8 
Hearts eeseecses 15 8 
Ton % @32 29 30 
Sweetbreads ‘a 82 35 
Ox-Tall, pet WD... cccccccccce 2 8 5 6 
Fresh Tripe, gs reriir er cee 4 4 
Fresh Tripe, H. C........+++ 6% 6% 
BAGONG odcsnpcesccsccecccviic 91%4@13 7 giz 
Kidneys, per eee 10 @10% 9%@10 
Veal. 
Choice Carcass............++ 21 @23 18 @20 
Good Carcass 15 @17 
Good Saddles 20 @28 
Good Backs @12 
Medium Backs 8 @l4 
Brains, each. 9 10 
Sweetbreads 60 
Calf Livers.........- 30 31 
Choice Lamb @29 
Medium Lamb @28 
Choice Saddles @35 
Medium Saddles @32 
Choice Fores .....cccscovees @23 
Medium Fores ............+. @21 23 
Lamb Fries, per Ib.......... 32 81 
Lamb Tongues, each.. yeenes ee 13 13 
Lamb Kidneys, per Ib. . 25 25 
Mutton. 
Heavy Sheep .......s.eceeee @10 @10 
Light Sheep... 16 17 
Heavy Saddles 12 13 
Light Saddles @18 @19 
Heavy Fores.. 8 @i 
Light Fores .. @l4 @13 
Mutton Legs 21 21 
Mutton Loins.. 18 20 
Mutton Stew ...... @l11 @10 
Sheep Tongues, each. 13 13 
Sheep Heads, each.. . 10 10 
Fresh Poth, Etc. 
Dressed Hogs ..........+.005 @25 @18 
ard ong 8@10 Ibs. avg...27 28 29 31 
Sens wees cevensaaaesaas @29 27 
Bellies eeceveccccdedocccsece } iad on 
EET IE AE a ay @20 164% @17% 
Skinned Shoulders........... 114s 18 @I19 
Tenderloims ....ccccecescccce 48 @50 
Spare Ribs... ..cccecscsvseee 13 13 14 
re Se eee 154%@16% 19 
Back Fat........ eeececece - 15 16 16 
ON ER rr 23 231% 24 25 
OCKB SV ccccccccccccce eoeccce 15 12 
ED ccovcccevenscscososcose 16 11 
De: CEs ce cvewk cece aee 84%@ 4% anv 
Tail bones..........+.++. oe 33 12 
WTI BOMGS. occ ccccccccsevce 9 9 
Binde BOMes. ..cccccccvcccoce 15 13% 
Pigs’ Feet... .cccccoscccovcce 6 5% 
Kidneys, per Ib ........45. 9 10 8 
Livers ....cccces ecccccccccce 5 eoee 
Brain’ ..ccccccceces eves 15 eves 
TD Scccccdcccdecccctcneces 9 as 
BMOUtS onc cccccccscvcccccecs 8 8% 
PED. Se cenadccavasevevedseve @10 9 
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CHICAGO MARKET PRICES 


‘DOMESTIC SAUSAGE. 








Fancy pork sausage, in 1-lb. carton. 29 
Country style sausage, fresh in link. 21 
« wanaey style sausage, fresh in bulk 19 
Coun’ le sausage, smoked..... 26 
@ls 
@20 
22 
19 
7 

19% 
uiver sausage in hug bungs...... > 23 
Liver sausage in beef rounds.. eee 14 
a os pas auceere ° 16 

lew ancheon m speci ty:: bee ees edecs 
Liberty lunch uncheon specialty...........0se00% bt 
Minced luncheon specialty...... sa veakeuess 17 
Os Wan Vb Gecccccwistcosiccde was 25 
BONG GBUBEEO sc ccccccccccvccccccccccccccs 19 
POT GAGES 0 oc ccccctidcccciviccedeseces 19 
BO wcccccccccce eee eres ccccccecesccescce 18 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs...... oa 





Cervelat, new condition, = ood bungs. 

Cervelat, new condition, in beef middle 
Thuringer Cae . 
Farmer .... 
Holsteiner .. . 
B. C. Salami, choi 
iC. Sa Salami, choi 







Teaten ‘on hams 
Virginia hams .... 


pore aaa IN OIL. 


Bologna style sausage Pang beef rounds— 
Small tins, 2 to cra 


| apebsbe esp semys 


furt style 
Small tins, 2 to Beet? 28 7¥ ss ders ensssewees 


Large bag R to cra’ “a Retouss at 
i) e@ sausa n rk cas 
ae So ee 

me to oy = gee GSP 
sausage — 
Small tins, 2 to crate. Ae 





QNDADHHHHEOHHHHHHH O85AE 


BSSNaSSRZSSEBNERE 


-$7.00 
+ 8.50 


8.50 


ocecececcececes 0,00 


- 7s 





TAPSO TINS, 1 WO CERES ccc ccc ccccccccceccccese 
SAUSAGE MATERIALS. 
Regular pork trimmings.............eesee0. 9 10 
Special lean pork trimmings................ i8 @18% 
Extra lean pork trimmings...............+. 21 21% 
oe Bw, ee errr rr 124%@13 
WOU GPG BHORE, oc ccc cccvcccccvcsccetecse 104@u1 
Mass Gndeas shaded ba v.096 60 cuteness @i7 
Fancy boneless bull meat (heavy).......... 11% @12 
a , — 2 ee reer or ree @9 
GRRM TORE. ccc cccccccccccccccccsescccces @ 8% 
No. 1 weet NEG Jaw ee UUs ba avesdaeeke 4 8 @ 84% 
EE ie no 01975. 65.4 soo a's 6 avduas et.evecees @ 7% 
Beef cheeks, trimmed...........csecsevcees 7 @%™% 
Dr. canner cows, 300 Ibs. and up........... He 7% 
Dr. cutters, 400 lbs. and up.............-. 9 94% 
Dr. bologna bulls, 500-700 Ibs............05 9% 
BOGE GPC den cccccsccccsccccsccscccsesesvece 4%4@ 5 
Cured port tongues (can. trm.)........... 18 


(These are prices to wholesalers, on material packed 


in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F, 0. B, CHICAGO.) 
out ce domestic, 180 sets per tierce, 


Beef middies, “110° amas pee tierce, per set 
Beef — _ 1, 400 pieces ~ tierce, 
ece 


piece 
Beef. Weasands, No. Pe per sBet piece: 


Beef weasan No. 

Beef bladders, ‘small, + ag Basen wosscecees ee 
Beef bladders, medium, Pe SN hc evades 
Beef bladders, large, per 

Hog pe medium, ah ‘. 100 yds.... 
Hog ings, narrow, per lb. f. 0. 8....... 
Hog middies. without cap, y= BOC. ccccccccs 
Hog middles, ban ith cap, per set........+... 
Hog bungs, export Pebecdnnccnesdueetecs 
Hog ¢ bangs: mien’ ps cetcusenes éeedees 


Boe eee ccccccccccccces 
fee bungs,  .. eceee ee ccccccccccceccees 
Hog stomachs, per plece........... 00 


VINEGAR PICKLED PRODUCT 


Regular tripe, 200-Ib. 
Honeycomb 


feet, 
Pork tongues, 200-Ib. Dbl..........eeceeeeeeees 
Lamb tongues, long A "960.10. WE es cassccs 
Lamb tongues, short cut, 200-Ib. bbl 


—— PORK AND BEEF. 


Mess pork, fegular........ cs scocsscccccees 
Family back a 20 to 34 pieces....:.... 
Family back pork, 35 to 45 pieces......... 
Clear back pork, 40 to 50 pieces........... 
Clear plate pork, 25 to 35 pieces.......... 
Clear plate pork, 35 to 45 plieces.......... 


Extra ae beef, 200 Ib. bbis...........++ 
COOPERAGE. 


Ash pork barrels, black iron hoes. .. 08-97% 
pork barrels, black = hoops.... 1 

Ash pork barrels, galv. iron hoops.... ai 
White oak lard tlerces,..........+.+++ Ari 


Z 


89898 
ise 
ON 


8&8 
went 
RS 


8 
bet TS 
| 
a 


@27c 


e 
3 


= 
o 


was Sues 


BESRESSAS § sa 
S3SSSSSSSS aeeaeee 


weghgegigngipe eS - 


1.72 
1a 
3.15 
2.52% 


49 
OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
e in 1 lb. cartons, rolls or prints, 


White” — fat margarine in 1 Ib. car- e 


tons, rolls or ae f.0.b. age 
Ib. 0.b. Chicago. 
(su and 60 Ib. golta ‘Dacked tubs, 


t margarine, 1 
— caenenanmintion, Pats fo tay: f.e.b. Ohi- @17 


DRY SALT MEATS. 


MRBUEO GRUNE  CHORIG soo ciruns censdoesconeuenes 
BRO CONS POs 60 a.ak 0 h0'0 obs cbabascewss 
Short clear middles, eS: ee 
Clear bellies, 14@16 Ibs.............. e000 
Clear bellies, 18@20 wwe basenteeeeieseeemdate 
fg bellies, 25: + phony be ncccesCenesdweckee 









" WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lbs........... 3444 
Skinned hams, fancy, 16@18 Ibs........... 

Standard regular hams, 12@16 lbs 
i SE eee 22% 


& 
& 
ETE 


Standard bacon, 4@8 Ibs..............005 38 
Standard bacon, 10@12 Ibs................ 3544 
Standard bacon, 12@14 Ibs.............65. 33 

Standard bacon strips, 6@7 Ibs........... 33% 
ons hams, choice, skin on, surplus fat 





é 55 
Cooked picnics, skinned; surplus fat off.... 34 
Cooked picnics, skin on; surplus fat off.. 34 






Cooked loin roll, smoked. .........ssseee008 49 
ANIMAL OILS 
PG TOE Gs ois vicdce civic tiseeciccseaan 164% @16 
Bxten winter straleed,.... ..icccccccccvesdes 13 13 
ON BENE MLA ca cuovecsacesccesccceeshahe 124%@12 
BE A Sy WIS hi cin dtve cess eeecoctnvas 114¥@11 
PAT res cnesacdcidds tacsuvenanecae 10% @11 
Bees Me CE Osa oes ccdavsctasvececenadeden 10%@l11 
15 
il 
11 
Melee CANOW OB. uk sk sace co cisacoecrvaned 104%@11 
LARD (Unrefined). 
Prime, steam cash tierces 5.05 
par — loose 14.20 
Leaf, raw ..... 14.12 
Neutral. Yard sé du eweebheees ep adiecetescmants 17.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb. loose... @15.00 
PRG MG, WANs as cadadianevedcdap hae 15.50 
CUES Sac ceccndavseenswees senacnceae ce 14.00 
OLEO OIL AND STEARINE. 
Oleo Ch], CREERs ccc ccccccccsccsenesctscensos 12 12% 
err errr cre 114%@12 
PRE TG 2 GOO Bho ccc vcvcccccecscdenesys 14@11% 
Prime No. = <a iva ceciarcsesetscecseuan - 114 
TOO © UOG Gh kon vaccwesicertesenteveniecnse 11 
Prime oleo yn SIRES OGRE. 6 cic cwsnrecsaanes ing 114% 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre..... 9 10 
Prime packers COMOW. cc vcsccccesececes 8% 
No. 1 tallow, basis 10% f.f.a., 42 titre.. a 8 
No. A tallow, basis 40% f.f.a., 40 titre... 6 7 
Cc white grease, max. 4% 

Chicago oe ccccccscccvncscceccccescsconse 84@ 8% 
B-White grease, max., a” BON... ccccccees i” 8 
Yellow grease, 12-15 DE ERTS 7 1% 
Brown grease, 40 f.f.8.......0.eceeeceeeees 6%@ 7 

VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 

ley pointe, BOM. .cccccccccccosccvccveses 
White, — in bbis., c.a.f, Chicago.16 @l 
Yellow, d in becedecs secegeved Tt 
Seap stock, 50% £.f.a. basis, f.0.b. mills.. 2 
Corn oll in’ tanks, f.o. b. mills, nom......... 10 
Soya bean oil, seller’s tanks, f.0.b. coast. .10 Oe 
Cocoanut oil, ‘seller’s tank, f.o.b. coast..... 8 ty) 

Refined in bbls. « Gat, Chicago, nom..... 13 18% 

FERTILIZERS. 

Blood, unground and ground............. $ 3.75 
TROON oc cee ticecdeveceveesscvceceses 8.25: 
Ground tankage, 10 to 12%.......0esee0% 3.25: 
Ground tankage, 6 to 9%.......eeeeeuees 3.00: 
Crushed and unground tankage..........- 2.7 
Ground raw bone per ton......+-esee0- oo aay 
Ground steam bone per ton.......... ooee awe 
Unground steam bone per ton...........++ 25. 
Unground bone tankage per ton...... ecos au 





HORNS, HOOFS AND BONES. 


No, 1 horns, 75 lb. average, per ton...$185. 
~~ 2 horns, 40 lb. average, per ton 

Hoots, black and stri; 
Hoofs, white........... 
Round shin bones, heavies.... 
Reand shin lights and m 



















Meat Retailers Gather 
Held in 


National Convention Is 
the Far West 

The annual convention of the National 
Association of Retail Meat Dealers, held 
this week in Seattle, Wash., was featured 
by an excellent program and an enthusias- 
tic attendance. Headquarters were estab- 
lished at the Olympic Hotel. 

Owing to the distance of the convention 
city from the Mid-western and Eastern 
branches, attendance from the East was 
not as large as had been expected. 

Officers Elected. 

Officers elected the 
were as follows: 

President, Wm. M. McGonigle, Cleveland, 
Ohio. 

First Vice President, Emil Schwartz, De- 
troit, Mich. 

Second Vice President, George Kramer, 
New York. 


for following year 


Third Vice President, I. W. Ringer, 
Seattle, Wash. 
Fourth Vice President, V. F. Kund, 


Omaha, Neb. 

Secretary, John A. Kotal, Chicago. 

Treasurer, Chas. Schuck, New York. 

Financial Secretary, Emil Priebe, Milwau- 
kee, Wis. 

Re-election of president McGonigle and 
most of the other officers for another term 
was a testimonial to their popularity and to 
the efficiency with which they have dis- 
charged their duties the past year. 

‘ Selection of the meeting place for the 1927 
convention was left to the Executive Com- 
mittee. 

The convention adopted resolutions favor- 
ing cooperation with the Institute of Ameri- 
can Meat Packers in a plan of vocational 
training for men in the meat trade. 

Opening of the Meeting. 

The convention was opened at 2:00 
P.M., Monday, August 2, by I. W. Ringer, 
head of the Seattle branch, and one of the 
livest retailers on the Coast. Following 
this the entire convention rose and sang 
“America.” After an invocation by Dr. 
Mark A. Matthews, pastor of the First 
Presbyterian Church, an address of wel- 
come by Seattle’s woman mayor, Mrs. 
Bertha K. Landes, was heard. It was re- 
sponded to in his usual happy fashion by 
John T. Russell of Chicago. J. W. Spang- 
ler, of the Seattle Chamber of Commerce, 
then delivered a second address of wel- 
come, which was followed by an orchestra 
selecton. 

Chairman Ringer greeted the delegates 
on behalf of Seattle and the Pacific Coast 
organizations, and was thanked by Na- 
tional President Wm. M. McGonigle of 
Cleveland, O. President McGonigle was 
officially introduced, the gavel turned 
over to him, and the convention got down 
to business with the appointment of con- 
vention committees. 

The meeting then adjourned to permit 
the delegates to inspect some of Seattle’s 
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splendid public markets, which are ac- 


knowledged to be among the finést in the 
world. 

On Monday evening the first anniver- 
sary dinner of the T-Bone Club was held, 
to all delegates and their 


and was open 
wives. 





WM. M. McGONIGLE, 
Cleveland,,. O, 
Re-elected President National Association of 
Retail Meat Dealers. 

On Tuesday morning the business ses- 
sions were started at 9 o'clock, as there 
was plenty of work on hand. At 10:30 the 
ladies of the party were taken for an auto- 
mobile drive, after which they were the 
guests of the T-Bone Club for luncheon at 
the Olympic Hotel. The business session 
was resumed for the delegates at 2 P. M. 

Report of Legislative Committee. 

In his report of the Legislative Com- 
mittee, Chairman John T. Russell 

“After a very strenuous year of business, 
parts of the United 


said: 


in which in some 





JOHN T. RUSSELL, 
Chairman Legislative Committee. 


States the margin of profit and the volume 
of trade have been considgrably reduced 
and in many cases showéd*no profit at all, 
we still have many things to be thankful 
for. Business in general of all kinds has 
been good. The spirit of the business men of 
this country has been optimistic at all 
times, which conveyed a feeling of confi- 
dence and stability. Employment has ay- 
eraged good, wages have kept pace with 
all advances in commodities, and the con- 
sumers of food products have supplied 
their wants with very little complaint. 
“Retailing of meat has not been as pro- 
fitable as in previous years, due to many 
causes, which include the new method of 
living and the higher standards of life.” 
He also touched on the recent survey 
of the retail meat industry made by the 
U. S. Department of Agriculture which 
has attracted such wide attention. He 
endorsed the made toward the 
grading of meat, and declared he believed 
it was a good thing for the industry. 
Other subjects discussed in Mr. Russell’s 
report included the meat 
schools, radio talks, the meat story con- 
test of the National Livestock and Meat 
Board, and other activities of the Board, 


moves 


housewives’ 


and suggested a list of 28 subjects, rang- 

ing from national advertising to hot 

weather sales, which he believed it would 

be well to discuss at the convention. 
Talks by Trade Leaders. 

An open session was held Tuesday eve- 
ning for all meat dealers, whether dele- 
gates or members or not. A number of 
prominent speakers made short talks, in- 
cluding W. C. Davis, marketing specialist 
of the U. S. Bureau of Agricultural Econo- 
mics, and others. While their husbands 
were attending this session the ladies of 
the party were entertained with a theatre 
party. 

Wednesday’s sessions opened at 9:00 
A.M. The reports of the local associations, 
which were begun the previous day, were 
continued. 

An address by President Oscar G. 
Mayer of the Institute of American Meat 
Packers was read to the convention by 
National Secretary John A. Kotal. (See 
pages 22, 51.) 

At 11:00 A. M. the delegates were taken 
on a tour of the public markets and busi- 
ness -districts. In the afternoon 
the election of officers and the selection 


session 


of the place for the next convention were 
the chief orders of business. 

The annual banquet, which has become 
to be one of the most interesting features 
of the entire convention, was held at the 
Olympic. It was followed by a splendid 
entertainment and dance. 

Thursday and Friday were given over 
to a barbecue, sports, a picnic, tours, etc., 
winding up one of the most unique retail- 
ers’ conventions ever held. It was the 
first time such a convention had been held 
so far West, and the Western associations 
deserve a great deal of credit for the effi- 
cient and satisfactory manner in which it 
was carried off. 
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Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 











Cutting a Profit Out of Meats 


By John C. Cutting, Director Department of Retail 
Merchandising, Institute of American Meat Packers. 


“Faith, Dennis, an’ 'tis you, again,” said 
O’Toole, proprietor of O’Toole’s Fancy 
Meat Market, as Cassidy, the packer sales- 
man, slid through the door, all sunburned 
and smiling. 

“°Tis none Michael, you old 
Harp,” he replied, as he began thumbing 
the leaves of an order book and looking 
through the display cases in the store. 

“A vacation, yes?” asked O’Toole, “and 
where?” he added. 

“In the East,” said Cassidy. 

“Tell me, Dennis, did you see the Three 
Wise Men of the East?” 


other, 


“I did that,” brogued Cassidy. “You 
mean Charlie Simons, Jack Kelley and 
Bill Lynde?” 

“The same,” returned O’Toole. “Y’know, 


Dennis, those fellows could sell cattle to 
a vegetarian—” 


“You said it, Michael,” chortled Cas- 
sidy, “that’s why they’re all managers 
now.” 

“Tell me, Dennis, how is my old friend 
J. J. Kelley?” 


“The old Puritan looked fine, and talked 
better'n that,” replied Cassidy, as he con- 
tinued to jot down the items O’Toole 
needed to keep the customers hanging 


around. “Those hams our man sold you 
last week are good sellers, eh?” asked 
Dennis. 

“Righto,” replied O’Toole, “but tell me,” 


he interrupted, “more of Kelley. You 
know I met him about five years ago when 
I went East to try to persuade Panl Re- 
vere to ride for the retailers in the Stock- 
yards Sweepstakes.” 

“Kelley and I went to Lynn together 
one day,” began Dennis. “’Twas on a 
Monday an’ bless me, if it wasn’t July 12. 
Kelley hopped into a shop a stone’s throw 
from J. J. Blood’s market. 

“‘T want you to meet this bird,’ said 
Kelley. ‘He’s from the North of Ireland, 
but let’s have no words about it now.’ 

“*Hello, Flannagan,’ said Kelley, smiling 
at the little fellow behind the counter. 
‘How come your window full of yellow 
bananas and oranges; not a cabbage in 
sight?” 

“*You know the date yourself, Mister 
Kelley. You should ask me.’ 

““Tf you would spend a little more time 
selling flanked beef and less time cutting 
kidney chops and cross-cut steaks from 


the best part of the rump you'd have 
more greenbacks,’ said Kelley. 

“*The Most Modest One listens at- 
tentively while Confuscious’ teacher sings 
words of wisdom,’ replied Flannagan. 

“Why not buy straight sides this week 
and a few extra rounds?’ asked Kelley. 
‘You know it costs $2.00 to make these 
different cuts and you might well be in on 
it. This saving is all yours if you just 
know how to make these cuts. 

“*Here’s the idea: Every week you buy 
extra tops and bottoms. Just try and get 
7 from that and run a real meat mar- 

et. 
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“*Those boiled hams arse okay, but I 
see you have one old fashioned idea—that 
is, taking an ‘aitch-bone off of a ham. 
Don't do that, old topper. 

“Start slicing from: the butt end or 
buy a bigger ham. Make two halves and 
take a few slices out of the center. That’s 
where the profit is. 

“Tf you start at the butt, it makes a mean 
slice, but you can get away with it. Your 
friend, Roman Joe, does it.’ 

“Say,” put in O’Toole, “Kelley knows 
his oil, doesn’t he?” 

“He does,” replied Cassidy, “and those 
show cases of yours are for meats; not 
lettuce and eggs. I’ve made up quite a 
little order, and it'll be up on the after- 
noon delivery. So long, Michael.” 

{Further adventures of Cassidy and 
O'Toole will appear in an early issue of THE 
NATIONAL PROVISIONER. ] 

i 


MAYER TALKS TO RETAILERS. 
(Continued from page 22.) 

“Another important activity is that car- 
ried on by the Department of Purchasing 
Practice, through which member com- 
panies of the Institute, by pooling certain 
items of their purchases of material and 
supplies, are able to obtain the benefit of 
quantity prices. 

“The Institute, as I mentioned, main- 
tains two laboratories. One of these is a 
service laboratory which tests materials 
and supplies for member companies and 
analyzes various products. The other is 
a research laboratory, founded by Thomas 
E. Wilson at the University of Chicago, 
which is maintained for the purpose of 
conducting research into various prob- 
lems. 

“Nearly all of the activities which I 
have just mentioned are designed to bene- 
fit the industry from within, to improve 
our practices, and to make them more 
efficient. 


Improve Market for Meat. 


“We also have a number of departments 
in the Institute whose purpose is to im- 
prove the market for meat and to improve 
the esteem in which meat and the meat 
industry is held by the consuming public. 
These departments are of especial interest 
to you men. Some of them connect di- 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 


You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.” 


City 


eee eereeeeeaeeese eeeeee ee eeeeesereres 


Enclosed find 6 cents in stamps. 
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rectly with the retail meat dealers in con- 
ducting programs of education among 
housewives and others. I refer specially 
to the Department of Retail Merchandis- 
ing and the Department of Home Eco- 
nomics. 

“Then there are some other departments 
whose work, while relating indirectly to 
the retail field, nevertheless benefits the 
dealer importantly. Among these may be 
mentioned the Department of Nutrition 
which collects authentic facts about meat’s 
food value and healthfulness and corrects 
misstatements about meat, and the De- 
partment of Public Relations and Trade 
which disseminates widely the facts about 
meat’s food value and healthfulness and 
keeps the public informed on all phases of 
the industry.” 

The Institute president at another point 
stressed the value of keeping the facts 
about meat’s food value and healthfulness 
always before the consumer. “How many 
of you have not heard a customer say 
she thought she’d better go easy on meat, 
because she had heard it was harmful, 
and as a result of that, have not seen her 
cut down on her meat purchases or stop 
buying meat altogether?” he asked. 

Relation to the Consumer. 

“Because of your relationship with the 
consumer, because of the fact that you 
come into direct contact with the con- 
sumer practically every day, you retail 
meat dealers are in an especially strategic 
position. You have the confidence of 
most of your customers and you can do 
immeasurable good in posting them on 
the facts about meat, in correcting misin- 
formation which they may have gained 
about meat, and in stimulating their ap- 
petites for meat products. 

“Although the packing industry spends 
thousands of dollars annually in stimulat- 
ing the appetites of the public by various 
methods of advertising, it does not come 
into direct contact with the consumer, but 
the advertising which the packing indus- 
try publishes and the charts and booklets 
and recipe pamphlets which it distributes 
all tend to make the consumer more re- 
sponsive to word from the meat dealer. 
What is needed is for the dealer to fol- 
low through on the suggestion which the 
consumer has gained from the packers’ 
advertising material. This impression may 
lie hidden in the consumer’s sub-conscious 
intellect, but it will be there, nevertheless, 
and the proper word from the dealer will 
change it, in many cases, from a sub- 
conscious impression to a recognized, con- 
scious thought which only can result in 
a better appreciation of meat and a greater 
desire for it.” 


Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














PREPARING ROUND STEAK. 


Round steak is the base for an ap- 
petizing dish as follows: 

Sauté three sliced onions in one table- 
sponful of butter in a pan; put them in 
a casserole. Cut a steak from the round 
into pieces large enough for one portion. 
Put these into the pan and sear on all 
sides, then put them into the casserole. 
Add a tablespoonful of flour to the pan, 
let it brown, add one and a half cups of 
water and stir until thickened, season 
with salt, pepper and a tablespoonful of 
chopped parsley. Add a little Worcester- 
shire sauce and mushroom catsup. The 
sauce will be richer if stock is used in- 
stead of water. Pour the sauce over the 
meat, cover the casserole, set in the 
oven and cook slowly until the meat is 
tender. Cover the top with parboiled 
sliced potatoes and return to oven. 
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Dr. F. W. Kirk, Wilson & Company, 
Chicago, is a visitor to the city this week. 

G. M. Willett, vice-president, Armour 
and Company, Chicago, was in New York 
this week. 

Donald King, superintendent of Joseph 
Stern & Son, has gone to Chicago to 
attend a conference. 


William Hanrahan, district superintend- 
ent of Joseph Stern & Son, is taking his 
vacation in the Maine woods, hunting for 
big gaine. 

Mrs. Otto Haun, a member of the 
Ladies’ Auxiliary, New York State Asso- 
ciation of Retail Meat Dealers, is spending 
the summer at her bungalow at Long 
Beach. 

Sailing on the Aquitania this week for 
Europe was Edward Foss Wilson, son of 
President Thomas E. Wilson of Wilson & 
Company, Chicago. Mr. Wilson is accom- 
panied by a boy friend, and they will speud 
some weeks abroad. 


Mrs. Charles Raedle, a member of the 
Ladies’ Auxiliary, New York State Asso- 
ciation of Retail Meat Dealers, is spending 
the summer with her young daughter at 
the nearby beaches, including Manhattan, 
Long Beach and the Rockaways. 


William E. Schenk, one of the seven 
famous Schenk brothers of the Columbus 
Packing Co., Columbus, Ohio, was in New 


York this week with his family. They 
came to meet Mr. Schenk’s mother and 
daughter on the boat arriving at New York 
on Thursday. 

Mesdames H. and A. Kirschbaum, 
members of the Ladies’ Auxiliary, New 
York State Association of Retail Meat 
Dealers, are spending some time in the 
3erkshires. With them is the daughter 
and granddaughter of Mrs. Herman 
Kirschbaum. 

Charles Franchini, of the firm of Fran- 
chini & Halk, sailed for Europe on Satur- 
day, July 24th, to enjoy a well-earned va- 
cation. He will visit the principal countries 
of Europe, and is accompanied by Charles 
J. Halk, son of John M. Halk, who will 
keep him from “stepping on the gas” too 
fast. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending July 31, 1926: 
Meat.—Manhattan, 5,278 lbs.; Fish—Man- 
hattan, 33 Ibs.; Poultry and Game.—Man- 
hattan, 280 Ibs. 





The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the city of 
New York during the week ending July 


17, 1926. Meat—Manhattan. 4,275 lbs.; 
Brooklyn, 352 lbs.; total, 4,627 Ibs. Fish— 
Manhattan, 13 Ibs,; Brooklyn, 22 Ibs.; 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 


of Agricultural Economics at Chicago and three Eastern markets on Thursday, Aug. 5 


1926, as follows: 
Fresh Beef: 
STEERS (Hvy. Wt., 700 Ibs. up): 





EL Ce a rere een gae ce en ce eaen chy $15.00@ 
RAL EED Eo dds Couswsseks oe hbos vhoce® 14.00@ 
STEERS (Lt. & Med. Wt., 700 Ibs. down): 
MEER as nsewsser nA covccces 15.00G 
Ge 14.00@ 
STEERS (All Weights): 
SN Wdeevn ds 606 604040 ocdrebectcnvseseves 12.00@ 
SL, nak p00 ero 00000s chacceseenecnseeeses 10.504 
COWS: 
Dicks twiche ten seS 6b cece esse nos eee speues 11.50@ 
EN Attn aes ous Som wb eb ne bb en 6b sree sss 10.50@ 
DN Dados sponse basse onsvonsecsaepobocss 8.50 
Fresh Veal (1): 
VEALERS: 
DT caches as rbct sections sess=sheesser0s 20.00@ 
RARE GEL cons cwnk theses ths esas awe awnste 18.00@ 
EOE Se ee ere 16.00@ 
REL halhss cusps hive ce hone cesennces caseon 14.00@ 
CALF CARCASSES (2): 
DE AGEs SknutS > 0c ne peneettcewabese cues awene 
DU. ithe akin cape aon Veneic’'ecaeens oe a... 14.00@ 
DILL Shi Wap as hens shbpvecasveco geass sx 12.00@ 
 cishckadéndesusngdhes obse<eeesn sins 10.00@ 
Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.) : 
PAE GTES6 tous hegiectisoun are cheseues 28.004 
DEPEREGAS Roses cn Seccscnecsdecutonans s 26.00@ 


23.004 





Common 18.00@ 
MUTTON (Ewes): 

CCR ahs pik bah basv'ncasdeeon cee cases’ 11.00@ 

NN Sn neal wit ob 00h b6'000 090594069 Sassen we 10.00@ 

EN A gob hace 04 6s «000005500 00seacnsavess 9.00@ 

Fresh Pork Cuts: 

LOINS: 

TRIN. Au dS oaS409 5660640 a casings SOncepe 26.004 

EE ln sien win ss ose eben gnadane sre ¢coconce 23.00@ 

i, Mh ahssa sees asinge renee scceeeacees 19.00@ 

TT Ts ic wate cc dvsessvccevicceeeeseces 16.00@ 

tind oc che iahnntn ce kasd sesne 14.50@ 
SHOULDERS: 

Be) Me MEPs TREMOR. 2 ow csccccccccsvcccece 17.00@ 
PICNICS: 

DLS. bueds bebe tenssncbsvebos taney» baske 

Tc: pidbcubhpebsesdnapoecenvsccase - divees 
EE. ERNOENT DRIER. wn cciccncccccvvcesecese 21.00@ 
SPARE RIBS: Half Sheets.......... neeeees 12.50@ 

9.50@ 





(1) Includes ‘‘skin on’’ at New York and Chicago. 


CHICAGO. 


17.00@20.00 









BOSTON. NEW YORK. PHILA. 
16.00 $15.50@ 16.00 $14.50@16.50 $15.00@ 15.50 
15.00 14.50@15.50 14.00@ 15.50 14.00@ 15.00 
fe ees te 14.50@17.50 16.50@ 18.00 
See ~ - \enetesases 14.00@ 15.50 15.00@ 16.00 
14.00 13.00@14.50 11.00@ 14.00 12.00@ 14.00 
12.50 11.50@13.00 9.00@11.00 10.00@ 12.00 
13.00 12.50@13.00 11.00@12.00 11.50@ 12.00 
11.50 11.00@12.50 9.50@ 10.50 10.00@ 11.00 
10.50 10.00@ 11.00 8.00@ 9. 9.00@ 10.00 
| Ee rer ree 21.00@ 24.00 19.00@ 20.00 
Ea tee* ‘ 18.00@ 21.00 16.00@ 18.00 
18.00 16.00@17.00 15.00@18.00 14.00@ 15.00 
16.00 14.00@16.00 ineeeenee— ° “lasxouctes 
inaoe - - hws ewan 16.00@ 18.00 17.00@ 18.00 
15.00 13.00@16.00 14.00@ 16.00 15.00@ 16.00 
14.00 11.00@ 13.00 12.00@ 14.00 13.00@ 14.00 
12.00 9.00@11.00 10.00@ 12.00 10.00@12.00 
30.00 28.00@30.00 28.00@31.00 25.004 28.00 
28.00 26.00@ 28.00 27.00@ 29.00 24.00@ 25.00 





26.00 22.00@ 26.00 24.00@ 27.00 20.00@ 24.00 
23.00 19.00@ 22.00 20.00@ 24.00 16.00@ 20.00 
13.00 15.00@ 17.00 13.00@ 16.00 14.00@ 15.00 
11.00 13.00@15.00 12.00@14.00 13.00@ 14.00 
10.00 11.00@ 13.00 10.00@ 12.00 10.00@ 13.00 
28.00 26.50@ 28.00 28.00@ 30.00 27.00€@ 29.00 
25.00 25.00@27.00 26.00@ 27.00 24.00@ 00 
21.00 21.00@ 23.00 21.00@ 23.00 21.00@ 23.00 
17.00 17.00@ 19.00 20.00@ 21.00 18.00@ 19.00 
16.00 16.00@ 18.00 SEES EEeO § - , was sacciees 
ORD nti neesnc'e 19.00@ 21.00 20.00@ 21.00 
cecce 19.50@21.50 eeescccces ose cecnsnc 
onan ss 18.50@ 20.50 18.00@ 20.00 19.00@ 20.00 
| ee ero er 25.00@ 26.00 24.00@ 26.00 
ee -— \ MAbctéuuns:-- ~  paesedaead” -. > Seapdunene 
10.50 





(2) Includes sides at Boston and Philadelphia. 


total, 35 lbs. 
7% |bs. 


Miss L. M. Knoeller, secretary to Vice- 
president W. A. Lynde, Wilson & Com- 
pany, New York, is commencing a vaca- 
tion on Saturday. Miss Knoeller will 
motor to Glensby, Sullivan County, where 
she will visit with her grandmother, who 
is in her 80th year, and will later go to 
Bantam Lake. She will be accompanied 
by her mother and brother. 


Poultry and Game—Bronx, 


The New York State Association of Re- 
tail Meat Dealers have employed an attor- 
ney for the purpose of prosecuting violators 
of the Sabbath law, and last Monday 
morning a number of retailers on the East 
Side were in court charged with violation. 
They were given the maximum fine of $5 
for first offenders. A careful record is 
being kept for any possible recurrence of 
the offense. 

Jack Murphey, the well-known cotton- 
seed products broker, who has been oper- 
ating in New York for some years, is now 


located in New Orleans, where he has 
opened offices in the Hibernia Building 
under the name of the Jack Murphey 


Company. He will do a commission and 
brokerage business in cottonseed products, 
vegetable oils and soap stock, and will 
handle futures on both the New York and 
New Orleans exchanges. 


Mr. and Mrs. Charles Hembdt and Mr. 
and Mrs. A. DiMatteo, with their families, 
returned on Sunday from a two weeks’ 
automobile sight-seeing trip through Phila- 
delphia and Washington, spending the 
second week in Sullivan County, Mr. 
Hembdt’s old home. This was probably 
the best part of the trip to him, inasmuch 
as it has been some eighteen years since 
he was able to spend more than a day or 
two at a time at the old homestead. To 
make it more than an ordinary visit Mrs. 
Hembdt planned that Mr. Hembdt'’s birth- 
day, which fell on July 29th, would be 
celebrated with his mother, brothers, sis- 
ters and his boyhood friends. So a sur- 
prise party was arranged for Thursday 
evening of last week in Grange Hall, a 
few doors from the old home, and some 
68 people attended. Outside of the modern 
decorations and supper everything was 
old-fashioned, including the lighting, music 
and old-time square dances. Mr. Hembdt 
was deeply surprised, but so happy that 
he danced with every lady present, from 
the youngest to the oldest. 


MEAT INSPECTION CHANGES. 

Recent meat inspection changes are an- 
nounced as follows by the U. S. Depart- 
ment of Agriculture: 

Meat Inspection Granted.—Newberry 
Kosher Sausage Manufacturing Co., 1343- 
47 Newberry avenue, Chicago; Silver Fox 
Lard Co., Carlstadt, N. J.; Gulf & Valley 
Cotton Oil Co., Ltd, P. O. box 36/7, 
Gretna, La.; Hirsch Bros. & Co., Inc., 
14th and Cedar streets, Louisville, Ky.; 
Levy Bros. Meat & Provision Co., 31st 
street and Gillham road, Kansas City, Mo.; 
*Mission Provision Co., 114 Blue Star 
street, San Antonio, Tex.; Pioneer Food 
Products Co., 25 Wall street, Newark, 

Meat Inspection Withdrawn.—Armour 
and company, Jacksonville, Fla.; Armour 
and Company, Jersey City, N. J.; Renno 
Packing Co., Richmond, Va.; Worcester 
Rendering Co., Auburn, Mass.; Manuel 
Mello, Fall River, Mass.; Natchez Dressed 
Beef Co., Natchez, Miss. 

*Conducts slaughtering. 
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NEWS OF THE RETAILERS. 


Albert G. Erhardt has sold his meat 
market at 3004 Harrison avenue, Cincin- 
nati, Ohio, to William Tittus. : 

Anderson and Nelson have sold their 
meat market at 1122 Bréadwav, Rockford, 
Ill., to Andrew Kjellstrom & Co. 

E. L. Brown has sold his meat market 
in Newkirk, Okla., to Green & Garvin. 

Johnson and Johnson have sold their 
meat market in Minot, N. D., to Samuel 
Bader. 

A new meat market has been opened at 
115 West Sixth avenue, Topeka, Kans., by 
J. F. Winslow. 

H. W. Sutton has sold his Buffalo Cash 
Meat Market in Buffalo, Okla., to S. E. 
Cline. 

A new meat market and grocery has 
been opened in Natchez, Miss., by Lathrop 
Postlethwaite. 

L. Briscoe has sold his meat market 
in Geuda Springs, Kans., to R. J. Sher- 
wood. 

A new meat market has been opened in 
Mason, Tenn., by V. P. Holt. 

Herbert J. McGrath and Michael Ter- 
razas have sold their City Meat Market 
in Silver City, N. M., to J. Burke Turner 
and William Fleming. 

Horace Gatewood has opened a new 
meat market in the local Piggly Wiggly 
store in Georgetown, Ky. 

George T. Williams has added a meat 
department to his grocery at Kicherg and 
Fifth streets, Kingsville, Tex. 

James Adams has sold his Palace Meat 
Market in Gallup, N. M., to W. E. Clarke 
and his brother Hubert. 

The Imperial Meat Market at 901 Third 
avenue north, Great Falls, Mont., has been 
sold to John F. Bernhardt. 

Ralph McAlphin is making extensive 
improvements to his meat market in Rich- 
land, Wash. 

Ben Sly is opening a meat market in 
Tekoa, Wash. 

Frank Baird has sold the City Meat 
Market in Palouse, Wash., to W. A. 
Howard. 

E. J. Revier has opened a meat market 
in Spirit Lake, Ida. 

Lenke & Black have succeeded to the 
meat business of Kitley & Black in Mos- 
cow, Ida. 

L. D. Ambrogi has purchased the meat 
and grocery business of H. R. Palmer in 
Novato, Calif. 

G. P. Weihert & Son is adding meats 
to his grocery business in Hughson, Cal. 

Fenney & Coolan have purchased the 
meat and grocery business at 1578 E. 
Colorado Blvd., Eagle Rock, Cal., from 
H. G. Bennett. 

James Monahan has engaged in the 
meat business in Hopkins, Ia. 

John Voss is engaging in the meat busi- 
ness in Palmer, Kas. 

Clampitt & Hogg have opened a meat 
market and grocery store at 209 S. Main 
street, Blackwell, Okla. 
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B. B. Doane has purchased the busi- 
ness of the Irvington Meat Market, 592 
Broadway, Portland, Ore. 

Wm. Bosch is reported to have sold his 
meat shop at 5913 24th St., Seattle, Wash., 
to ta M. Godderis. 

H. Stickley has sold a half interest 
in yh Lowell Meat Market, Eugene, Ore., 
to Ben Perlich. 

The Northwestern Improvement Co. is 
adding a meat market to its store in 
Roslyn, Wash. 

G. Hayashi has sold his meat business 
at 1316 Yesler Way, Seattle, Wash., to K. 
Kurosaka. 

R. C. Samuel has purchased the interest 
of E. C. Holman in the meat firm of Hol- 
man & Samuel, Hood River, Ore. 

Geo. Crabill has sold his meat business 
in Olympia, Wash., to H. D. & M. A. 
Ebbutt. 


MORE MEAT EATEN IN MAY. 

A slight increase was shown in the 
apparent per capita consumption of fed- 
erally inspected meat during May, 1926, 
over that of the previous month. The 
increase was principally in beef and veal, 
pork remaining relatively steady, and 
lamb and mutton showing a slight decline. 

The amount of meat consumed during 
May this year was slightly less than in 
May, 1925, the decrease being in pork and 
to less extent lamb. Beef showed an 
increase. A total of 993,000,000 Ibs. of 
federally inspected meat was consumed 
during May. Of this, 465,000,000 Ibs. was 
beef and veal, 490,000,000 pork, and 37,000,- 
000 lamb and mutton. 

The per capita consumption was 4.1 of 
beef and veal, 4.3 lbs. of pork, and .3 of 
one pound of lamb and mutton. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
$ 9.25@10.00 
2.85@ 4.15 
5.50@ 6.10 


Cows, 


Bulls 


Calves, bulk 
Calves, culls, per 100 lbs 


11.00@14.00 
9.00@10.00 


LIVE SHEEP AND LAMBS. 
Lambs, @15.25 
Lambs, bulk 14.50@15.00 


Hogs, heavy @13.10 
TR 14.2 5s Gh whe oauc¥ ees ba y'eehan 13.90@14.00 
Hogs, 160 Ibs. 14.00@14.50 
Hogs, 140 Ibs 14.00@14.25 
Pigs, under 80 pounds 14.25@14.50 

9.75@10.25 


Good Roughs 10.35@ 10.40 


Hogs, heavy 
Hogs, 180 Ibs. 
Hogs, 160 lbs 


@22% 
@22% 
@23% 
@23% 
@23% 


DRESSED BEEF. 


CITY DEESSED. 
Choice, native, heavy 
Choice, native, light 
Native, 


; WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 154%@17 


154 @18 


Common to fair cows 
Fresh bologna bulls 


23 @24 
20 @22 
18 @19 
28 @30 
25 @27 
23 @24 


19% @24 
. 2 hinds and ribs 18%@19 


. 3 hinds and ribs 17 @18 


17 @18 
17 @18 
\ ‘ @16 
No. 13 @14 
No. 12 @13 
No. ll @1l% 
Bolognas a 11 @12 
Rolls, reg., 6@S8 lbs. avg................. 22 @23 


Rolls, reg., 4@6 Ibs. avg @18 
Tenderloins, 4@6 Ibs. avg @70 
Tenderloins, 5@6 Ibs. avg @90 
Shoulder clods @ll1 


No. 


@23 
@20 
@18 
@15 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, spring @28 
@25 
@23 
@18 
@15 
@12 


Sheep, 
Sheep, 
Sheep, 


Hams, 

Hams, 

Hams, 12@14 lbs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 
Beef tongue, heavy 
Bacon, boneless, Western 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. avg. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, regular, 

Hams, city, fresh, 6@10 Ibs. avg 

Hams, Western, fresh, 10@12 Ibs. avg... .2 
Picnic hams, Western, fresh, 6@8 Ibs. avg.20 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean......... 13 
Spare ribs, fresh @16 
Leaf lard, raw @17 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


@30 


@26 
@14 


Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 


Horns, avg. 7% oz. and over, No. 1s.. 
Horns, avg. 7% oz. and over, No. 2s.. 
Horns, avg. 7% oz. and over, No. 8s.. 


FANCY MEATS. 


@28c 
@38c 


-800.00@325.00 
-250.00@275.00 
-200.00@225.00 


a pound 
a pound 
a pound 
a pair 

a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trim’d 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 


@18c 
@llic 
@10c 
@20c 
@10c 


BUTCHERS’ FAT. 


Shop fat % 
Breast fat 


Beef hanging tenders 
Lamb fries 


i] 


SPICES. 

Whole. Ground. 

Pepper, white 387% 40% 
Pepper, 30 
Pepper, ORVOMME .......cccccccccccsecs 19 
Pepper, ee 21 
Allspice 20 
Cinnamon 16 
Coriander 9 
31 
20 


50 


GREEN CALFSKINS. 
5-9 9%4-12% 12%-14 14-18 


Kip. H kip. 
18 up 
8.00 
2.75 


Prime No. 1 Veals.. 
Prime No. 2 Veals.. 
Buttermilk No. 1... 
Buttermilk No. 2... 
Branded grubby.... 
Number 8 


2.00 
1.80 
1.65 
1.45 
1.05 


2.05 

1.80 

1.70 m se 

1.45 . eee 

1.05 1.55 
At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated 6e 
Double refined nitrate soda, granulated.. 8%c 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 lbs. to dozen, @25 
Western, 30 to 35 Ibs. to dozen, @24 
Fowls—fresh—dry packed—prime to fcy.—12 to box: 
@x% 


Bbls. 
6c 
The 
8%c 
4%c 


6%c 


@32 
@30 
@26 


Western, 60 to 65 Ibs. to dozen, 


Western, 55 to 59 Ibs. to dozen, Ib 
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Western, 43 to 47 lbs. to dozen, lb 
Western, 36 to 42 Ibs. to dozen, lb 
Western, 30 to 35 lbs, to dozen, lb 


@28 
@27 
@26 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., Ib 34 @36 
Western, 55 to 59 Ibs., Ib................34 @36 
Western, 43 to 47 Ibs. lb @35 
Western, 30 to 35 Ibs., @26 


Ducks— 
Long Islands, No. 1, bbis 


Squabs— 
Prime, white, per lb 55@ 60 
Prime, dark, per dozen.........--+see+e0+ 2.50@3.00 


LIVE POULTRY. 


Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 
extras (92 score) 40 @40% 
38144, @39% 
34 G@ 35% 
@33% 


@26 


Creamery, 
Creamery firsts (90 to 91 score) 

Creamery, seconds 

Creamery, lower grades.............+++0005 


Extras, per dozen 
oxtra firsts 


@35% 

@32% 
2814 @30 

@25% 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
sulphate, bulk, delivered per 


Checks 


Ammonium 
100 Ibs. 


Blood, Peover 38: 0 ag per unit 

Fish scrap, dried 11% ammonia, 15% 
P. L., bulk, f.o.b. fish factory 

Fish guano. foreign, 18@14% 
10% B. PP. L 


7 scrap, acidulated, 6% ammonia, 3% 
P. A., f.o.b. fish factory 


am Nitrate, in bags, 100 lbs. spot 
Taian, past, 10% ammonia, 
P. L. bul 


@2.34 


4.25% 10c 


Phosphates. 
a 4 meal, steamed, 3 and 50 bags, - 


Bone meal, raw, 4% and 50 been, 


nae phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Manure salt, 20% bulk, 

Kalnit, 12.4% bulk, 

Muriate in bags, basis 80%, per ton...... 
Sulphate in bags, basis 90%, per ton...... 


Beef. 


unground 
unground 


Cracklings, 50% 
Cracklings, 60% 


Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending July 29, 1926: 


July 23 24 26 27 28 
Chicago ..... 38% 38% 37% 38 a8 
: 41 40% 40% 
Bos 41 40%, 40% 
Philadelphia ‘2 42 41%, 41% 
Wholesale prices of carlots—fresh 


tralized butter—90 score at Chicago: 
39 39 3814 3814-3814 38% 
Receipts of butter by cities (tubs): 
This Last’ Last —Since Jan. 1— 
week. week. year. 1926. 1925. 
Chicago .... 49,751 47,454 61,658 2,030,406 2,136,354 
New York.. 67,886 72,704 s 2 a 124 
oston .... 19,906 27,089 .699 778,846 
Philadelphia 18,124 18,335 668,872 


Total ....155,667 165,582 5,670,248 


157,976 5,670,248 
Cold storage movement (Ibs.): 

Out On hand week day 
July 29. July 30. last year. 
43,720 28,858,013 25,328,041 
37,848 19,705,773 12,425,631 
24,930 11,888,828 11,246,839 
38,480 6,538,887 5,134,593 


144,978 66,991,501 54,135,104 


oe 


. 67,166 
964,361 





